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We consider there can be no higher aspiration than to 
so individualize our business that it will truly represent 
and stand for the highest ideals both of principle and 
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Zastrow’s Patent Pineapple 
Sizer and Slicing Machine. 


The ‘Sinclair-Scott Company 


MANUFACTURERS OF 


Pea Graders 
Pea Fillers and Briners 
Cranes 
““Cyclone’’ Pulp Machines 
Pulp Finishing Machines 
Kettles and Crates 
Friction Clutch Pulleys 
Pineapple Graters and Slicers 
Capping: Steels, Peach Parers 
‘This machine has been in use for years; and has a 


quired diameter to suit the can, and slices it to any desired thickness. By 
inserting set of small knives, it willsegment the slice and produce what is 
termed cocktail pines. Each machine is furnished with a counter shaft. 


Used by the princinval packersof the United States, Canada, Mexico, 


B; hama Islands, Hawaiian Islands, Forto Rico Australia, Africa, etc. 4 ‘WRITE FOR PRICES 
GEO. W. ZASTROW, Mechanical Engineer 
1404-1410 THAMES STREET BALTIMORE, MD. BALTIMORE “ie MARYLAND 


WHEELING CANS 


Better Make Arrangements Now 
FOR 


FIVE GALLON PULP CANS 


Johnson-Morse Can Company 


OLIVER J. JOHNSON, Pres. 


WHEELING 


A. A. MORSE, Vice-Pres. 
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AYARS UNIVERSAL 
SYRUPER 


AYARS UNIVERSAL EXHAUSTER 
WITH TOP REMOVED 


PROCESS CLOCK 


> 


AYARS TOMATO FILLER FOR SANITARY CANS 


Ayars Machine Company, new Jerey. 


BROWN, BOGGS CO., Lrp., HamiLton, Ont., Sole Agents for Canada. 
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Cleanest=Simplest=Cheapest 


“MONITOR-THOMAS” SANITARY WASHER AND SCALDER 


Tomatoes 
cost less—sell for more 


We get you on both ends of your 
tomato pack with profits that are too 
great to be overlooked. With this 
combination Sorter, Washer and 
Scalder we can positively give you a 
big net saving on cost of each case 
of tomatoes you put out. Next,— 
each can of tomatoes this machine 
handles for you will be a better and 
cleaner—and more perfect quality of 
washed and scalded goods than you 
can produce with any machine or 
machines you may be using, or can 
procure elsewhere. Heavy-weight 
assertions all right, and we have back 
of them proof of a positive kind. Let’s 
talk this machine over now for this 
year’s requirements—you need it. 


HUNTLEY MFG. CO., Silver Creek, N. Y. 
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CANNERS 


CONTEMPLATING THE ADOPTION 


SANITARY CANS 
FOR THE SEASON OF 1915 


SHOULD CONSULT US BEFORE MAKING 
CONTRACTS. WE ARE EQUIPPED FOR 
ALL SIZES. 


MAX AMS DOUBLE SEAMERS EXCLUSIVELY 


SOUTHERN CAN COMPANY 


BALTIMORE, MD. 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


The abnormal weather conditions that have been 
experienced in most of the country for the past six weeks 
are beginning to put some life into the canned foods mar- 
ket, as is shown by the advancing prices on some articles. 
Not a few jobbers have come to realize that spot canned 
foods in many instances are lower than they may reason- 
ably be expected to be for the new packed, and the jobbers 
are buying now. Canners, seeing the possibility of this 
same condition, are gaining faith in their holdings and 
demanding better prices. The result is but natural, and 
better prices are in evidence, 

The pea pack is the all-absorbing topic just now, be- 
cause nearly every section where active packing has com- 
menced shows a falling off in the yield, and all reports 
claim a cut in the acreage in the south and eastern sec- 
tions, where the pea pack and crop are furtherest ad- 
vanced, the weather of the past week has been all in their 
favor, and fine qualities and good yields are the result.The 
improvement in quality this season seems to be general in 
all sections, evidently because the cool, rainy weather has 
been just the sort to produce fine, tender peas. There 
is a noticeable absence of reports of damage to the pea 
crop of this section, as there has been no cause for such 
reports; and we look for a good average pack of better 
than average quality. 

In the west the limitations are being heard from ail 
sections where peas are heavily grown, While the rains 
seem to have stopped at this time, cloudiness and cool 
weather still prevail, and the peas are being held back, 
in the northern section, and in some cases damaged. The 
danger which Wisconsin now faces is a long spell of hot 
weather, which would mature her crop too quickly for 
proper handling. In the long, cool, rainy spell through 
which Wisconsin peas have passed during the past month 
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more good growth of vine has been experienced, so 
that the crop now looks somewhat “bunched,” and it 
will need but the hot spell to finish the work. All re- 
ports at hand from that State say that the acreage has 
been cut on an average about 25 per cent, The yield may 
make up some of this, but it now looks as if Wisconsin 
would produce very much less than in 1914. In Indiana 
and Ohio there has been some cut in the acreage, but 
since fine weather has set in the yield promises to make 
up for much of the cut. The quality of Indiana and Ohio’s 
peas this season is said to be much above last year’s. 
New York State has been having good pea growing 
weather, but with too many cool nights ,and not as much 
sunshine as could be wished. However the crop is com- 
ing on in fine shape, and with normal weather will pro- 
duce a fine yield. 

In the West corn has been made late by the un- 
seasonable weather, and is not now in good condition, 
being small and showing streaks of yellow caused by 
the excess of moisture and low temperatures. A spell of 
hot weather and plentiful sunshine would make the corn 
crop, and rejoice the hearts of corn packers, while it would 
sadden the pea packers. It reminds one of the old Greek 
story regarding the father and his two sons. One was 
in the brick making business, the other a market gardener. 
When the father visited them and asked th brick-maker 
about his business he replied: “Unless we have a month 
of dry hot weather, all will be lost.” Going to the gardener 
nearby, the other son replied to the question “Unless we 
have good rains during the coming month, all will be 
lost.” Returning to his wife the father had to report: 
“Whether it rains or not one of them is going to h——.” 

The ground is in excellent condition for the rapid 
advancement of the corn crop in the eastern secton of 
the country, and much progress is now being made. The 
warm sunshine is just what was needed, and it is expected 
the delay will be fully made up if present weather con- 
ditions continue for a while. 

In this Tri-State territory, and also in Indiana and 
all heavy tomato growing sections the past week has been 
very helpful to the tomato crop. The weeds have gotten 
somewhat ahead of the growers, but they are now clean- 
ing up their fields, and the plants are making good prog- 
ress. The tomato crop will fit in between the corn and 
the pea crop and grow fat on the weather that is harmfu? 
to both of them. Goodstands as a rule have been secured 
and there is every promise of a favorable crop from pres- 
ent indications. 

The fruit crop is causing some uneasiness for there 
is an unusual amount of fruit pests of one kind and an- 
other reported in all sections, the cool, damp weather 
having propigated them. Pears have been heavy sufferers 
from these pests, even the “Sand Pears” or keiffers losing 
much of the setting.. The cherry crop is light in this sec- 
tion and the pack will naturally follow suit. 

From up in New York State come reports of a very 
light apple crop. This was to be expected following the 
unusually heavy crop of last season. Writing us from 
the center of the apple growing region of that State one 


of the best posted men in the industry said, under date of 
June ith: 


“The 1915 crop of winter varieties of apples 
in Western New York promises to be the smallest of 
any during the past six or seven years. There will 
be a very great shortage of Baldwin varieties. Prac- 
tically no Baldwin tree that produced apples last 
year will produce apples this year. The only Baldwin 
trees bearing fruit this year are those few trees 
which did not bear any apples last season. As the 
Baldwin crop was exceedingly large in 1914, nearly 
every tree that was old enough to bear fruit had a 
pretty heavy crop. 

“The percentage of Baldwin trees which will 
bear fruit this season is an exceedingly small per- 
centage of the whole; it probably does not exceed 
10 per cent. Greenings promise a very fair crop, and 
will be the only winter variety of apples produced in 
Western New York that will produce a fair crop. 
About 65 per cent. of the total apple trees in New 
York are Baldwins. 


“Packers of No. 10 apples have been very slow to 
name prices as it is a greater gamble to sell apples for 
future delivery this year than to buy apples. The 
uncertainty of the supplies and the certainty of a high 
price for the fruit are two very good reasons for 
lack of desire to sell No. 10 canned apples for future 
delivery.” 


New York State is such a large producer of apples 
that its condition largely governs the rest of the apple 
market, and in this light the above is more than ordi- 
narily important. 

In the general canned foods market there are some 
few changes to note, but as the prices are quoted in detail 
elsewhere, they need not be repeated here. Trading has 
been of about the same nature as in the past few weeks, 
but an improved tone is gradually spreading over all 
markets, 


A TIN CAN CONVENTION. 


_(Editor’s Note—The following, under the above heading, 
and showing a photograph of an immensé number of cans on 
a dump pile, appeared in a neat little pamphlet sent out by the 
International Harvester Co., to show the wide extent of their 
Farm Demonstration Work. The idea is to suggest that Ala- 
bama pack more canned foods and buy less). 


An empty can convention on one of the dumps near Tus- 
caloosa, Alabama. There are assembled at this place repre- 
sentatives from California on the West, Maine on the east, the 
lake states on the north and Tennessee on the south, with a 
lot of the intervening states having large delegations. The 
principal contents represented are sweet potatoes, packed in 
Indiana, corn syrup put up in New York, condensed milk made 
from Illinois grass, sugar corn grown in Maine, and peaches 
from California. Reports from the delegates show that hun- 
dreds of thousands of cans of food from the same packing 
plants are brought into Alabama annually for consumption, a 
large part of which are being distributed on long credit to 
farmers. Cotton may be the money crop of the South, but not 
when it is used to buy food-stuff which could be raised at 
home. After the cotton is gone and the canned foods have 


been eaten, all th efarmer has left for his year’s hard work is 
a pile of empty tin cans like this one. 
close the year with a net profit like this? 


Is it worth while to 


é 


Your requirements are 


Accurate and Uniform Labeling 


and to give you practical and satisfactory results they must 
be furnished by a labeler that is of durable construction, 
that can be easily cared for and that will stand up and 
operate under the strain of your short swift bottling season. 
This year you can count on all these points from 


World Labeler, Improved 


because our designers have made a special study of your 
work and developed a catsup wiper mechanicism operating 
on a positive mechanical principal. This properly designed 
wiper together with our reputation for building machines 
that stand the pace, make it possible for you to be sure in 
advance of an entire absence of trouble for the canning 
season so far as labeling is concerned. 


Let us Talk this over by Mail Now Then Both of Us will be ready when the Rush Comes. 


PLACE YOUR 


FIRE INSURANCE 


CANS and SUPPLIES 
CANNERS EXCHANGE SUBSCRIBERS 


WARNER INTER-INSURANCE BUREAU 
SECURING THE INSURANCE AT 


ACTUAL COST 


Look at the results 


Insurance in Force, December 31, 1914................cccsecsesesssseeeceeees 21,970,721.16 
Cash Assets, December 31, 1914........ 420,201.90 


Send your applications for Fire Insurance to 


LANSING B. WARNER, ING., Attorney, 104 S. Michigan Ave., Chicago 


ADVISORY COMMITTEE 
FRANK VAN CAMP, Chairman, San Pedro, Cal. GEO. G. BAILEY, Treasurer, Rome, New York 


WM. R. ROACH, Hart, Michigan GEO. N. NUMSEN, Baltimore, Md. 
L. A. SBARS, Chillicothe, Ohio LANSING B. WARNER, Secretary, Chicago, Ill. 
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| ECONOMIC MACHINERY CoO., Worcester, Mass. 


The New York Market 


New California fruit prices put some life into the market—Some cuts in the prices 


of new packed peas—Tomatoes retain their firm feeling—Very little dealing in 


future corn—Slight improvement in spinach—Picked up in the market. 


Reported by Telegraph 


New York, June 18, 1915. 

The Market—tThe feature of the market this week is the 
opening prices on California fruits. The prices, however are 
not as low as the special prices put out on peaches, old and 
new pack, two months ago. Bartlett pears are lower than last 
year. Cherries are also lower than last season, but the basis 
is looked upon as high. Prices are all f. o. b. Coast. An 
added feature is the fact that the steamer freight rate from 
the Coast amounts to only 7c a dozen laid down here. The 
figures listed this year are about 10@25c less than the of- 
ficial prices which were quoted a year ago. It is thought that 
buyers will sit back and wait for further developments. The 
market is weak and lower on cheap peas. Substantial reduc- 
tions have been made by Southern packers on standard Junes. 
Buyers are not seeking goods in any quarter and the tendency 
under pressure of packers is strong. A fairly good out-of-town 
business has been reported from some quarters, but the market 
continues to be firm and similar to what it was a week ago. 
Buyers are satisfying wants only, and there is no disposition 
to anticipate needs ahead. Futures are neglected. Accord- 
ing to the different advices the crop outlook is very favorable. 
There seems to be little movement in corn and the general im- 
pression in the market is that jobbers were well stocked with 
these lines. Low prices still prevail and no change is reported 
from the ones which have been listed for some time. Advices 
show that there will be large crops in the East this year and 
with the good weather we have been having for the last 
two wecks the indications are for an even larger crop than was 
expected. 

Tomatoes—The local spot market still remains very firm 
and the figure of 65c-for No. 3 standards f. o. b. factory, which 
was being made here a few weeks ago, is now no longer pos- 
sible, according to well informed brokers in this line. Several 
orders which were sent out during the middle of the week for 
No. 3s at this price have been returned unfilled. Most brokers 
say that 6744c for No. 3s f. o. b. is the best that can possibly 
be done in the present market and that 50c is a fair price for 
No. 2s for prompt delivery from Southern factories. By well 
posted authoriteis it is said that it is the inclination of several 
packers to demand 2%c more on both No. 3s and No. 2s. .A 
fair demand is noticeable in the market. A fairly good out-of- 
town business was reported from some quarters and the local 
market continues to be firm. Jobbers continue to buy for their 
immediate needs and sales are said to be fair. 

Peas—tThe jobbers are reported. to be well stocked, bought 
liberally in the recent past and little trading is being done 
in this line now in the local market. Low prices prevail on the 
few sales which are made and 65c is the best that can be ob- 
tained for standard June peas of Southern pack. Western 
stock is held at the same figure. Advices from the South re- 
port that the coming crop will not be as-large as last year’s 
but it is thought that the quality of the vegetable will ba 
slightly better. A feature is the fact that buyers are not seek- 


ing goods in any quarter and the tendency under pressure of 
packers is strong. New and old pack are alike, easy on all 
grades, and buyers are taking only such lots as look cheap. 
Standard old and new pack are possible at 65@67%c here. 
Finer grades are held up to $1 and $1.45 for sifted and petit 
pois, respectively. The packing season is on in some quarters 
of the West. 

Corn—Maine corn is hard to obtain. There was a short 
pack last year, and large orders for the best Maine corn are 
very difficult to fill on the New York spot market. There 


has been almost no dealing in future State, Southern and 
Western corn, and the buying that is reported in spot goods 
is to satisfy immediate needs and to fill orders for local ac- 
count. The market continues strong for ‘spot _Maine corn, 
$1.05@1.15 being asked for fancy brands on the spot. For 
Maryland Maine style Southern 60@65c f. 0. b. factory is 
being paid. For New York State corn 70@75c is quoted on 
goods of standard quality delivered here. Southern Maind 
style is easier as the result of selling cempetition from the 
West. Standard grade offered at 57%c factory: State stand- 
ards are not active, but there is a call for fine stock at 90c@ 
$1.00 delivered. 

String Beans—Good grades in string beans are held at 
$1.65 for No. 1s, $1.25 for No. 2s and $1.07% for No. 3s. Thé 
1915 pack, promises to be on a fair scale, but much stock is 
still unsold on contracts. ie 

Asparagus—The market closed steady. Some- fair-sized 
parcels of new pack have come forward and are getting, atten- 
tion. Distribution from jobber to retailer is on a fair basis. 
Prices are unchanged. 

Spinach—The market is: firm with a silghtly improved 
demand over the last few weeks. 

Succotash—Business is dull with little call except to fill 
out assortment. ; 

Canned Fruits—Buyers are digesting the new selling 
prices on the 1916 pack California fruits. The basis would bé 
regarded ordinarily as low on peaches and apricots, but the 
situation is abnormal and there was only scattered buying 
on the finer grades in No. 2% cans. Buyers are making out 
lists of assortments and are in nu hurry to purchase. A good 
stock of last season’s pack is in jobbers’ hands and much is 
held by coast packers. Some orders have been booked for 
smaller jobbers. Reports from nearby markets indicate a good 
business has been done in the aggregate. Among the large New 
York jobbers the opinion is buying will be conservative and 
the policy will be to shift the burden of carrying charges on 
the canners. There is only a moderate amount of business 
noticeable. From some sources it is said that buying will be 
very light even if the prices which have beén announced were 
dropped. 

Peaches—There was a large carryover of peaches and 
jobbers apparently believe themselves in a position to hold off 
for some time before confirming their orders. A fair booking, 
though, has been made. The fact that all prices on peaches 
and apricots ,old pack, have been sadly demoralized for six 
months, has detracted somewhat from the importance of price 
concessions inthe new ilsts. Yellow freestones are quoted at: 
specials, $1.65; extras, $1.40; extra standard, $1.15, and stand- 
ards, $1. Yellow clings, $1.70; extras, $1.50; extra standard, 
$1.25, and standards, $1.15. Ne. 2% seconds ,90c; $1 on 
clings and $1 on white clings. 

Pears—Very low prices continue to be quoted for spot 
pears in the New York market. There scems to be an abund- 
ance of this fruit in the market, but very light trading is being 


reported. Prices favor the buyer. It is believed that most of 
the interest in the new pack fruits will center in pears and 
cherries. Bartlett pears are attracting attention and buying 
is fair. The prices quoted on the new pack include: Bartletts, 


specials, $2.25; extras, $2.00; extra standards, $1.75, and 
standards, $1.60. 

Cherries—Interest is centered in cherry prices, which are 
$2.50 for special No. 2% cans; $2.30 for extras; $2.10 for 
extra standards; $1.50 for seconds; $1.35 for water; $1.25 
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Bliss Automatic Sanitary Can Double Seamer No. 31-K 
With Automatic Turret and End Feed. The Cans Stand Stii/I. 


‘ 
Fully automatic machines of compact and rigid construc- 
tion. In actual operation, under severe working conditions 
they have proved up with a lasting efficiency that is well 
worth your investigation. 


Our automatic turret mechanism is entirely independent of the seaming 
mechanism. Our machine may be taken apart and reassembled regardless 
of position of seaming head and turret and without attention to timing 
parts. 


Capacity 2% to 4% inches in diameter by 2 to 5% inches 
in height. Speed 35 to 45 a minute. 


Builders of the Complete Sanitary Line 


Visit our Exhibit at the Panama-Pacific International Exposition, Machinery 
Palace, Block 16. Entire line in operation. 


Patented 
We have been Awarded the Grand Prize for Automatic Can Machinery—at the Panama-Pacific International Exposition. 


E. W. BLISS CoO., 25 Adams Street, BROOKLYN, N. Y., U.S.A. 
Chicago Office: 622 West Washington Boulevard Detroit Office: Dime Bank Building 


“SHOW ME” 


That’s what we want to do. All 
that we ask is an opportunity to in- 
stall an Auto-Tipper in your factory. 
Let the Tipper demonstrate itself 
under your own working conditions 
and show you how it can reduce 
your operating expense. 


Satisfaction guaranteed 
on Hawkins and Sprague 
Rotary Cappers. 


LIBERAL TRIAL. 


WRITE FOR PARTICULARS. 


CHICAGO SOLDER COMPANY 


WITH REVOLVING SOLDERING STEELS 218 WN. Union Avenue CHICAGO, ILL. 


HIGH-SPEED ALTERNATING AUTO-TIPPER 
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for pie grade f. o. b. Coast on Royal Anne and White. Reports 
indicate much damage done in California and Northwestern 
sections. 

Apricots—These are held about as quoted. Demand is 
fair. Some holders are refusing to shade $1.50 on 2% stand- 
ards. Competition among factors is expected to be keen, and 
buyers ard disposed to await developments. The prices quoted 
on new pack are : Specials, $1.75; extras, $1.50; extra stand- 
ards, $1.15, and standards, $1.05. 

Strawberries—No. 2 extra standards are more active here 
and selling at $1.07%. All other berries are held with con- 
fidence and command a fair interest. No. 2 standards is in 
fairly good demand, and $1.05 is being quoted. For extra 
preserved berries in syrup f. o. b. Baltimore $1.40 is reported 
by local brokers. Advices show that there will be a fair crop 
of stawberries in the East, and last weck’s weather has made 
the indications for a larger crop more promising. 


Pineapple—Hawaiian pineapple is somewhat neglected by 
jobbers, owing to the unsettled pricis as a result of the numer- 
ous special discounts made by sellers. Southern pineapple is 
easy. 

Salmon—Business in salmon for export through this mar- 
ket covered upward of 3,000 cases ,according to reports in the 
trade, and negotiations are still in progress for still further 
business. Stock is moving in pink and reds, though in some 
instances inquiries are for medium red. The market is tend- 
ing upward and some holders are off the market at an advance 


to $1.50 on reds, $1.10 on medium red and 90c on pink talls. 
An order for 2,000 cases of red Alaska talls was here late 
in the week with a bid of $1.45 delivered. So far as could 
be: learned the order was not filled. There are further cable 
inquiries for Alaska and pink salmon for England, but so 
far as can be learned no further parcels have been sold. A 
good deal of business has been done for interior jobbing ac- 


count in pinks. Spot chums are a little firmer, but 75c can bv 
done on firm offer. Pinks are held at 87%c in most cases. 
Spot Columbia River salmon is firm. The run of fish is light. 
The Coast market on salmon is strong. 


Sardines—Domestic sardines are firm on mustard grades. 
There are some sellers of quarter oils keyless at $2.40 East- 
port, but many are booking orders at $2.50. The larger 
packers, owing to scarcity of fish, are not encouraging business. 
Price cutting rumors continue to be heard about the market, 
but it seems to be impossible to trace them to their source and 
they cannot be verified. 


Tuna Fish—The market is dull and irregular. 


Shrimp—There is little business being done, except where 
it is necessary to fill broken lots. 


PICKED UP IN THE MARKET. 
N. J. Boyce, of W. T. Reynolds & Co., Poughkeepsie, N. Y., 
was a visitor in the West Side markets during the week. 
Advices to leading brokers here are to the effect that un- 
less the Hawaiian pineapple packers agree upon a net price 
which they will maintain the industry will become seriously de- 
moralized. All discounts and all concessions to growers must 


be eliminated. The advice says that the actual cost of grow- 
ing pineapples is $8.00 a ton and the contract price to canners 
is sometimes as high as $20. Again canners who bought direct 
from the growers at the height of the season have some- 
times paid no more than $3.00 a ton. Unless these unsatis- 
factory conditions change growers are likely to resort to other 
crops. 


One large salmon interest expresses the opinion that the 
situation is due to clear very shortly. As soon as the actual 
situation is known he predicts a large increase in business. 
The consuming season is now here and before new pack is 
— * distribution the present supply will be very largely 
reduced. 


C. B. Ayres, of Bridgeton, N. J., has been visiting the 
canned foods intersts of the West Side. He says that the acre- 
age of tomatoes will average about the same as it has been 
during the past few years. Raw stock is one dollar a ton 
lower than last season. 


The death of Joseph P. Haller, manager of the North 
Alaska Salmon Canning Company, removed another pioneer 
in the canning industry. He operated the first cannery in the 
Behring Sea district of Alaska in 1878 and later operated 
canneries for both fish and fruit on the Sacramento River. He 
organized the company with which he was connected in 1900 
and has been with it ever since. 


J. N. Clagett, of the Acme Packing Company, Chicago, 
has been in the canned foods market a new days this week. 


C. A. Wheeler, of W. A. Wheeler & Co., Schnectady, 
N. Y., was a trade visitor this week. 


An offering of No. 4% tuna fish, new pack to arrive, was 
re during the week at $2.30. No. % flats are quoted at 
"Arthur P. Williams, of R. C. Williams & Co., is back from 
an extended trip to the Pacific coast during which he visited 
the fair and looked over the business situation there. 


Alfred H. Beckman, secretary of the National Wholesale 
Grocers’ Association, has returned from San Francisco, where 
oe = the fair and was present during the association meet- 
ng there. 


Wires from London confirmed the sale late last week of 
a number of thousand cases of red Alaska salmon made through 
New York brokers for prompt shipment. Prices were withheld, 
but are understood to be not far from regular quotations. In- 
quiries have been received for other lots of the same grade of 


fish. The market is now $1.45 on talls and 85@87%%c on No. 
1 pinks. 


Richard Robinson, of Farrell & Wright, Indianapolis, was 
a gd in the canned foods and grocery trade during the 
week. 

The first car of 1915 pack of California asparagus to arrive 
in New York came to R. (. Williams & Co., this week. The 
cans cut showed excellent quality and the buyers seemed well 
pleased with their goods. 

C. A. Douglass, of Douglass & Driver, Sandusky, Ohio, 
bought canned foods in New York this week. 

An offering of No. 1% new pack -shimp was reported at 
$1.80 for prompt shipment from Savannah. No. 1s are offered 
at 

Future No. 2 standard black berries are offered in one 
quarter at 65c f. o. b. factory. No. 3s are offered at 80c and 
No. 10s at $3.00, all f. o, b. North Carolina factory. 

Seggerman Brothers, Inc., have been appointed selling 
agents for the Minnetonka VCanning Company of Bonifacias, 
Minn. The firm’ packs fruit and vegetables. 


Wires from the Coast report short deliveries on contracts 
for 1915 pack of asparagus. The larger packers will deliver 
50 per cent in some instance on ungraded and 70 to 90 per 
cent on graded white and green. 

George A. Wilson, of Wilson & Settle, Indianapolis, was a 
vistor in the West Side grocery trade this week. 


Charles A. Wainwright, of Sidell & Co., Rochester, N. Y., 


was a trade visitor during the week. 


Telegrams from Coast points report considerable damage 
to cherries by heavy rains in Oregon and the Northwest. Can- 
ners are quoting the grades subject to confirmation only. 


A fair demand is reported for all vaieties of berries and 


- up to $1.27% has been paid for No. 2 extra preserved straw- 


berries f. o. b. factory. No. 10 Southern pack blueberries are 
offered at $6.00 f. o. b. factory. 


A visit to the Burlington county section of New Jersey 
indicates that an average yield of pears will be harvested there. 
In 1914 overproduction caused a heavy yield of small fruit. 


Wires from Eastport have reported an extremely light run 
of fish all the week at all points on the Maine Coast. Packers 
are not getting enough fish in mustard grade to fill orders. 

New Pack standard peas were offered by one interest at 
65 @67%c factory. 


Advices from Seattle say that salmon are not abundant 
there and most lines are likely to be cleaned out before new 
pack arrives. Most of the cheaper grades are in the hands 
of two or three holders, who are able financially to retain 
them as long as may be necessary to secure a profitable price 
for them. Small holders who have wanted to get away to 
Alaska to attend to their canning interests have been willing 
to shade prices to clean up. They are all sold out now and 
will no longer be a factor in the trade. 

George A. Holcomb, of Holcomb & Co., Troy, N. Y., was 
a trade visitor this week. 

Charles A. Thompson, of EB. L. Wright Company, Hart- 
ford, Conn., bought groceries and canned foods in this market 
this week. 

One sale of 1,000 cases of spot red Alaska salmon was 
reported at $1.45 f. o. b. New York to go to Philadelphia. 


Packers at up-state points appear to be higher in their 
ideas on old pack No. 10 apples at $2.10@2.15 f. o. b. shipping 
point. A good many spot sales have been made at $2.25 de- 
livered. 

Several lots of domestic quarter-oil sardines amounting 
to several thousand cases have been sold to go to South Amer- 
ica. One lot went to the Dutch East Indies. This is taken to 
mean that France has no fish for shipment from the country. 
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Label Machine 


TIME and the PROGRESSIVE PACKER 


have proven that machine labeling pays, 
INCREASES output, DECREASES labor 


charge, and adds 100% to the appearance 
of your product. 


The NEW ERMOLD is the standard Label- 
ing Machine of the Packing Trade, and 
will help you make your 1915 pack a pro- 
fitable one. 


Let us send you our proposition. 


EDWARD ERMOLD CO. 


Largest Manufacturers of Quality Labeling Machines 


HUDSON, GANSEVOORT & THIRTEENTH STS. 
NEW YORK CITY. 


WHAT DO YOU WANT IN WAY OF 


CANNING 


WRITE US ABOUT YOUR REQUIREMENTS 


Tomato Scalders Exhausters 
Tomato Fillers 6 Cylinder Corn Cookers 
Bean Machinery, Etc. 


A. K. ROBINS & COMPANY 


Wrrite for Catalogue. BALTIMORE, MD. 
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The Chicago Market 


Indiana tomatoes about sold out—Some Baltimore brands of tomatoes again coming 
forward—Eastern tomatoes lower than the Western article—Large blocks of spot 


corn being taken in—Some fine quality new_ packed peas being shown—New prices 
on salmon announced—Some personal mentions. 


Reported by Telegraph — 


Chicago, June 18th, 1915. 

The Weather—During the week past we have had three 
days of cold rain, two days of cold darkness, and two days 
of warm sunshine. You can figure that out for yourself and 
ascertain how much good crop growing weather we have had. 

Canned Tomatoes—Indiana tomatoes are about sold up as 
what few are still held in first hands in that state are being 
held above the views of buyers, who are indisposed to pay 
more than 75c to 774%c per dozen for standard threes toma- 
toes. 

The reason is that jobbers figure that with cartage stor- 
age and taking in to warehouse and handling the actual cost 
of canned foods, that figure 75c cost and freight f. o. b. cars 
here, is 80c per dozen and then if they sell them to the retail 
grocers at 90c per dozen, the grocers retail them for ten 
cents per can, but if the price is five cents per dozen higher so 
that the goods have to go to the retailers at 95c per dozen, the 
retail grocers will shop around hard and crowd the price down 
to ninety cents if possible, as they dislike very much to sell 
an article at retail for ten cents that costs them more than 
ninety-five cents. This retail margin on so staple an article 
as canned tomatoes is too great and that is where the depart- 
ment stores, the chain stores, the mail order houses and other 
competing forces are attacking the retail grocers and taking 
their customers away from them. 

They sell the staple focd products at very low margins 
of profit and average up on the numerous articles that are 
not so staple, and they also secure a profit by means of a large 
volume of business at a small average profit rather than by a 
large average profit on a small volume of business. 

As Indiana is retiring from the spot tomato field it is a 
pleasure and a reminiscence to note that Baltimroe is coming 
into her own once more and that some of the time-honored 
brands like Numsens Clipper, Hemingways Vestibule, Mc- 
Graths Champion, Kirwans Prize Crop, McGraws Pointer and 
others, are taking their places in the sample racks, and on the 
cutting tables of the big wholesale grocery houses of Chicago. 

The sight of these famous labels of the staunch old houses 
of Baltimore carrries ones memory back to the days of long 
ago, when private or house labels were almost unknown. 


The price of tomatoes in Maryland seems to be strong 
at 67% f. o. b. country points and 70c f. o. b. Baltimore, though 
one brokerage firm of Chicago sold last week quite a quantity 
of threes standard tomatoes at 67%c f. o. b. Baltimore, which 
accounts for the influx of the popular and famous old brands 
referred to. - 


Ohio is coming in to this market with some standard and 
extra standard tomatoes packed in sanitary cans, and seems 
disposed to meet prices to some extent and is furnishing brok- 
ers with samples of some excellently canned tomatoes, at 
prices ranging from 70c to 72%c per dozen f. o. b. canneries 
for standard threes, with an advance of two and one-half cents 
per dozen for extra standard quality. 


Canned Corn—The buying of cheap but good lots of 
Western packed corn still continues on the part of our whole- 
sale grocers, and they appear to be willing to tackle any sized 
block, with the sky as the limit as to quantity, provided the 
quality is fair and the price is not more than 60 to 62%c per 
dozen f. o. b. Chicago. Higher than that they will not go as 
they all appear to have plenty of canned corn costing higher 
prices ,and only now and then is it possible, so we are told by 
brokers, to place a few cars of fancy canned corn or a few 
ears of extra standard to cost from 67%c to 70c per dozen. 


It appears that this cheaper quality of canned corn is not 
being bought to sell futures against or to use for private labels 
especially as much of it is coming to this market under the 
canners’ labels, but it is being used for shrapnel in the com- 
petitve battle for patronage between wholesale grocers and to 
supply the retail grocers with something to retail at three 
cans for a quarter of a dollar. 

Much extra standard and fancy canned corn has been 
bought up by wholesale grocers of this city to carry over and 
with which to fill future orders but the poorer or standard 
quality is not being used for that purpose. 

It is said that the buying by the Western wholesale gro- 
cers of fancy grades of shoe peg corn from Maryland canners, 
has exhausted the supply of that grade and that none but extra 
standard quality can now be had for prompt shipment. 

Futures in canned corn are now about sold up in this 
market, and there is no disposition on the part of wholesale 
grocers to speculate in the purchase of futures and nearly all 
speculative buying is confined to the canned foods now on earth 
and that look good to the wholesale grocers as something to 
Own and use to good advantage. °‘‘ 

Canned Peas—I have seen some samples of Indiana new 
crop canned peas and they were excellent and the prices asked 
were very low. I heard a broker who had received some 
samples of new Indiana canned peas say that the quality 
showed the result of a favorable season and cool weather, 
and that he believed that Indiana peas this season were go- 
ing to show equal quality with those of Wisconsin. 


The market at present is of course, very quiet for canned 
peas as the new goods are expected to begin arriving this and 
next week and the desirable bargains in the holdover, or 1914 
output, are all about sold up and canners will now proceed to 
absorb their holdover stock that will grade right into their de- 
liveries for the 1915 output. There is little or no inquiry for 
canned peas of any grade for the reasons that I have stated. 

Canned Salmon—An incubus has been lifted from this 
market in the way of a good big block of No. 1 tall Alaska 
standard red that had been held over the heads of buyers 
h¢re for about six months. It belonged to one of our whole- 
sale grocery houses that is gradually retiring from business, 
which house has been for some months trying to close out 
the lot of salmon referred to. ~ 


I learn that it was sold to one of our big mail order houses 
and that the price was $1.42% ex-warehouse Chicago. The 
lot had been whittled down to about two thousand cases and 
was finally sold at the very low price mentioned. 

It is an excellent lot of salmon and the sale to the big 
mail order house has had the effect to advance our market to 
$1.50 for standard ones tall red Alaska salmon. 


Columbia River Salmon prices have just been named, with 
$1.90 for talls; $2 for ones flat, and $1.25 for halves flat. 
These prices are 5c lower on ones and the same price on halves 
as the 1914 season prices. 


oCnditions—The big carpenters strike in Chicago 
is still on and building operations are at an absolute stand- 
still. Some of the brokers who were to have moved in the 
big new office building known as the: State Building, have 
been unable to do so because the strike has prevented the 
finishing of the new offices on some of the floors, 

We have also enjoyed (?) two days of a tie up of all 
the street car and elevated transportation service. Everybody 
who did not live on the line of a steam railroad, or who did 
not own an automobile or “‘stand in” with a friend who owned 


Continued on page 31. 
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IMAGINE 


Imagine your canning equipment, machines, utensils, etc., always sweet and fresh smelling, 
and always a safe and sanitary place for the foods which are to be canned. 
This is the delight that comes to you when you use 


Sanitary 


Cleatier and Cleanse” 


The wonderful records in producing low bacterial counts established in test after test with 
Wyandotte Sanitary Cleaner and Cleanser is but one of the many proofs that show how 
INDIAN IN circLE SUperior this sanitary cleaning material is to ordinary agents. Why not try 
Wyandotte Sanitary Cleaner and Cleanser. It is positively guaranteed to be 
and to do all that is claimed for it, and your supply man will gladly ship 
a barrel or keg with this understanding. 


SA Sold by A. K. Rosins & Co., Baltimore, Md., | Brown, Bocas, Co., Ltd., Hamilton, Ont. 
IN EVERY PACKAGE BessrrE & Co., Indianapolis, Ind. 
The J. B. FORD COMPANY, Sole Manufacturers, _ Wyandotte, Mich. 


This Cleaner Has Been Awarded The Highest Prize Wherever Exhibited. 
Welcome to the Wyandotte Booth—Panama Pacific International Exposition, Agricultural Bldg., Block 6, Cor. Ave. A & 3rd St. 


LEONARD SEED COMPANY 


226-228-280 WEST KINZIE STREET 


| | CHICAGO 
Growers of Safe Seed 


Leonard’s New Type Narrow Grain Evergreen Sweet Corn 
is universally admitted by Canners to be the best type there 
is of high grade canners stock. We are now booking 
orders for present and future delivery of this, as well as 
for Peas, Tomato, Cucumber and other canners requirements 
in seeds—all of the Leonard Standard 


PLANT 


Leonard’s Seeds 
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THE Canning TRADE 


A SANITARY PRIVY 


Designed by 
THE BUREAU OF SANITARY ENGINEERING 


To Meet the Requirements of 
The State Board of Health of Maryland. 


The waste discharged from the human body is more dan- 
gerous to human health than any other sort of filth. If human 
filth could not get back into people’s mouths, there would be 
no such disease as typhoid fever. The eating or drinking of 
human filth is the one and only explanation of typhoid fever. 
Perhaps the greatest service which the State Department of 
Health could render to the people of Maryland would be to 
enforce everywhere thé use of a toilet arrangement as good as 
or better than the one shown in this pamphlet. If that were 
done, typhoid fever and several other diarrheal or dysteneric 
diseases would disapepar. 

The State Department of Health means to abolish as rap- 
idly as possible every sort of toilet or privy which allows hu- 
mna excrement to pollute the soil, to contaminate drinking 
water, or to be carried about by flies. 

Section 13 of Chapter 810 of the Acts of 1914 forbids any 
person to build or install a privy or other such device, which 
does not satisfy the requirements of the State Board of Health, 
with respect to the safe disposal of human excrement. The 
design here submitted satisfies these requirements, and is about 
the cheapest device which can be approved. 

The law is mandatory with respect to all new work, and 
the Department of Health, whenever an old privy is found to 
be in a state of nuisance or dangerous to health, may require 
the owner or user to replace it with a new and approved privy. 

;The Deputy State Health Officers are instructed to enforce 
these requirements, and are prepared to advise persons who 
find it difficult to meet the requirements. 

The law provides that persons failing to comply with an 
order of the State Board of Health shall be liable to a fine of 
not less than $10 nor more than $500, with an extra fine of not 
less than $5 nor more than $50 per day for each day beyond 
the time limit that an order is not complied with. 

Plate 1A shows front and rear views of the privy, and 
Plate 1B shows views of the way it would appear if it were to 
be cut in halves and one half removed. Two types are shown. 
Type No. 1 is so designed that the receptacle containing the 
sewage matter can be removed by raising the privy seat. In 
this type the receptacle is carried out through the front door. 


Type No. 2 provides for removing the can through a trap-door 
in the rear. 


The construction shown is typical of a wooden-frame build- 
ing and combines the features of fly-tight construction and 
good ventilation. The door and the seat cover must be so 
arranged that they cannot be Ieft open, and the receptacle must 
be easily removable for cleaning. These features are neces- 
sary in any case, but the appearance and construction of thd 
building may be altered to suit the individual tastes of persons 
who prefer a more elaborate and more expensive structure. 
The roof may have a double instead of a single slant, the door 
may be paneled, and the sides, front and back may be clap- 
boarded or shingled. 

Framework—Lay down the sills on bricks or flat stones, 
to keep them raised above the ground, and join them by joists 
with ends flush with their outer sides; then nail joists in posi- 
tion with ends two inches from the outersides, raise the corner 


posts, spiking them at the bottom and joining them at the 
sides, and at the tops. 


Sides—One side! requires four boards, 12 inches wide by 1 
inch thick and 8 feet long; and the other side requires two 
boards 12 inches wide, 1 inch thick and 8 feet long, and two 
boards of the same width and thickness, 7 feet long. The two 


shorter boards are to be cut into lengths of 4 feet 8 inches and 
2 feet 4 inches, the longer lengths to be nailed on under the 
window opening and the shorter lengths to be nailed on above 
the window, leaving a space about 16 inches high bewteen 
the ends of the boards, just the size of the sash. The corner 
boards must be notched to allow them to pass to the under 
side of the roof. Finally draw a slant from front to back on 
the side boards, éven with the tops, and saw the four boards on 
this slant. 

Back—tThe back requires four boards, 12 inches wide by 
1 inch thick and 6 feet 11 inches long for Type No. 1. A hole 
6 inches square is to be cut in the two middle boards 14 inches 
up from the bottom of the board to the bottom of the hole. 
Over this hole on the inside is to be tacked a piece of copper 
screen, 8 inches by 8 inches in size. For Type No. 2, the back 
boards must be 6 feet 8 inches long, the two middle boards to 
be sawed in two pieces measuring 4 feet 9 inches long and 20 
inches long, the longer pieces to be nailed above the seat, and 
the shorter pieces to be used for the back trap-door. A notch 
3 inches deep and 6 inches long is to be cut in each of the 
shorter boards, 8 inches from one end. The corner boards are 
to be nailed with their outer edges flush with the side boards. 
Across the sill at the back, nail a board 6 inches wide by 1 inch 
thick and 4 feet long, as shown on Plate 1A. 

Front—tThe front boards, two, 9 inches wide by 1 inch 
thick and 8 feet long, may next be nailed on with their outer 
edges flush with the side boards. Below the doorway nail a 
board 8 inches wide by 1 inch thick and 2 feet 6 inches long, 
fitted between the long boards. 

Roof—The roof boards, five, 12 inches wide by 1 inch 
thick and 6 feet long, may next be nailed on. They are to be 
so placed that they extend 10 inches beyond the front. The 


outer board on one side must be left loose so that a hole may 
be cut for the ventilator stack. 


Floor—tThe floor requires four board 12 inches wide by 


1 inch thick and 4 feet long, cut to fit. 

Ventilator Stack—tThe stack is to be made of four boards, 
1 inch thick by 6 inches wide and 5 feet 4 inches long, and may 
next be nailed together. One end, the top, is covered with ° 
copper screen tacked on and capped as shown on Plates 1A and 
1B, to keep out rain. The stack is to be placed in one of the 


back corners, resting on thd seat and nailed securely to the seat, 
sides and back. 


Box—tThe front of the box requires two boards, 1 inch 
thick and 3 feet 10 inches long; together they must be 17 
inches wide; cleats are to be placed on the back near the ends. 
The front is to be nailed into place as shown for each type on 
Plate 1B. Two cleats, 1 inch by 3 inches, and 16 inches long 
are next to be nailed to the side boards with their upper edges 
17 inches above the floor, to support the «ends of the seat. 

Seat—For Tye No. 1 (Plate 1B), the seat is 22 inches 
wide by 1 inch thick and 2 feet 4 inches long, with cleats on 
the under side about 6 inches from the ends. This seat is to be 
secured by two strap hinges to the back boards of the house. 
At each end of the seat, nail a board, 9 inches wide by 1 inch 
thick by 22 inches long, fast to the box front and to the cleats 
on the side walls. The board on the side where the ventilator 
stack is to be placed must be notched out to leave a hole 5 
inches square under the stack. To obtain the proper location 


for this hole, place the stack on the seat before nailing and 
mark around it. 


For Type No. 2 (Plate 1B), the seat is to be 20 inches wide 
and 3 feet 10 inches long, with cleats on the under side. It is 
to be nailed to the sides and back of the house. At the back, 
the seat must be notched to fit around the corner posts and also 
to provide the opening for the ventilator stack. The hole for 
the stack may next be cut in the loose roof board and the 
stack nailed in place. All fitting in corners and at base of stack 
must be done so that no cracks or openings are left. 

The hole in the seat is to be oval shape, 10 inches from 


front to back and 7% inches wide, The edge must be smoothly 
rounded or beveled, 
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““PEERLESS”’ 
HUSKERS 


have given satisfaction 
to more than 200 Corn 
Canners during the 
past 10 seasons. 


Have you equipped so 
as to reduce your cost 
of husking and get the 
cleanest husking possi- 
ble? 


OVER 1600 USED IN 1914 


“PEERLESS” 
ROTARY SYRUPER 


Capacity—125 cans per minute. 


10 valves, ground seats. 18 gallon 
tank. (Larger size furnished 
special if desired). 


Sanitary—No Slop. No Waste. 


. “PEERLESS” 
ROTARY EXHAUSTER 


MADE IN FIVE SIZES. 


Boiler plate body and top. Uni- 
versal drive—sets up to any 
Filler, Capper or Closing Ma- 
chine. Pays for itself in two - 
seasons with saving in steam. 


SEND TO-DAY FOR CATALOGUE, PRICES AND FULL PARTICULARS 


PEERLESS HUSKER COMPANY 


78 TERRACE BUFFALO, N. Y. 
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FRONT- VIEW VIEW 
Type No.4 Type No.2 


PLATE 1A—FRONT AND REAR VIEWS OF PRIVY. 


CROSS 
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No.1, Type with can removable No.Z, Type with can removable 
through front door from 


PLATE 1B—CROSS SECTIONS OF PRIVY. 
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Baltimore 


THE FRED KNAPP COMPANY 


Has moved its office from Westminster, Maryland, to 
the Arcade—Maryland Casualty Building, Baltimore, 
Maryland. All mail should be sent to the new address. 


Write us your requirements for Labeling, Wrapping 
and Boxing Machines. 


THE FRED H. KNAPP COMPANY 


Maryland 


THE RUST PROOF CAN 


WRITE us for a SAMPLE and we will mail you a 
HANDSOME LACQUERED RUST PROOF CAN. 

RUST PROOF because it will resist all of the ordinary 
conditions that CAUSE RUST IN CANNED FOODS. 

HANDSOME because it is of a BRILLIANT GOLDEN 
COLORand immediately ATTRACTS the eyeof aCUSTOMER. 

THIS is the COMBINATION that the trade APPROVES 
and is what the trade WANTS. A BRILLIANT LAC- 


QUERED RUST PROOF CAN. 

The MACHINE ILLUSTRATED below is the one t hat 
effects this COMBINATION. The POPULAR MACHINE 
that MAKES LACQUERING EASY. The MACHINE that 
is used by mene, of the most prominent canners in the U. S. 

The BENEFITS of this process are worth ten times its 
TRIFLING COST. Write us to-day for the SAMPLE CAN 
and full particulars of the machine. 


The Hughlett Can Lacquering Machine in Operation 


SHOWING HOW THE WORK IS DONS 


SEELY BROS. Sole Manufacturers Blaine, Wash., U.S.A. 
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Cover—The cover to the seat is to be 18 inches wide by 
15 inches deep with cleats nailed on the top at each end to 
prevent warping. It is to be hinged at the back to a strip 3 
inches wide by 1 inch thick and 18 inches long, which is to 
be nailed to the seat. A check, 6 inches long by 2 inches 
thick, and of proper width to prevent the cover standing open, 
is to be fastened to the back boards. (See Plate 1B.) On the 
floor of the box, underneath the seat, two cleats are to be 
nailed in such position as to keep the receptacle in the center 
under the seat. 

Back Trap-Door—This is used on Type No. 2 only. The 
two pieces of 12-inch board, 20 inches long, which were cut for 
this purpose from the back boards, may now be fastened to- 
gether with two cleats on the inside. A piece of copper screen, 
8 inches by 8 inches must then be tacked on the inside over the 
hole which has been previously cut. The door is to be hung on 
strap hinges at the top. A button or window catch is to be 
placed below to hold the trap-door tightly closed. 

Front Door—The front door (Plate 1A) is to be made 
by cleating together three boards, 10 inches wide by 1 inch 
thick, and when finished, 6 feet 4 inches long; the cleats are 
to be 6 inches wide by 1 inch thick, and 30 inches long; the 
cross brace is to be 4 feet 3 inches long with the ends cut on 
an angle to fit between the cleats. The door is to be hung with 
the cleats on the inside, by strap hinges which are to be placed 
on the right, as one faces the privy, so that the door opens 
from the left. A strip, 3 inches wide by 1 inch thick and 6 
feet 3 inches long, is to be nailed inside on the door frame 
to stop the door flush with thé outside when it is closed. 
It will be necessary to notch out this strip at the cleats 
on the door. A similar stop, 3 inches wide by 1 inch thick 
and 29 inches long, is also to be nailed on the top of the 
door frame on the under side. A gate-hook and eye is to be 
placed on the inside of the door and a door pull or handle on 
the outside. A piece of sash cord about 6 feet long, fastened to 
the door with a staple, and a pulley and sash weight are to ne 
arranged as shown on Plate 1A and 1B, to prevent the door 
from remaining open. The cord should be of such length as will 
permit the door to move only three-quarters open. Above the 
door is to be nailed a board, 12 inches wide by 1 inch thick and 
30 inches long, which is to be notched at the middle, 12 inches 
long and 7 inches deep. Over this notch is to be tacked a 
piece of copper screen, 16 inches long by 8 inches wide. Across 
this board, just under the roof, is to be nailed a strip 3 inches 
wide by % inch thick and 4 feet long. Around the screen 
opening, and to cover the edge of the screen, are to be nailed 
strips 3 inches wide by % inch thick. 

Side Window—tThe opening in the side wall, which was 
made the size of the sash, is now to be finished on the inside 
with strips, 3 inches wide and 1 inch thick, nailed to the side 
boards as shown on Plate 1B. On -the outside, a piece of 
copper screen, of a size to lap at least 1 inch on each side, is 
then to be tacked over the opening, and over this are to be 
nailed strips 3 inches wide and % inch thick, to form a frame. 
The window and sash can be a standard size, about 24 inches 
long and 16 inches high. The window is to be hung at the 
bottom on butt hinges, with a catch at the top and a chain, 
or piece of'sash cord attached to the frame and the side of 


the building, to prevent the window from falling full open when 
the catch is released. 


Cracks and Joints—These are to be covered on the sides 


and roof with strips 3 inches wide and % inch thick, secured 
with 6-penny nails. 


Reecptacle—A galvanized iron pail, 14 inches high and 
14 inches in diameter, is to be placed under the seat. 


How to Care for a Sanitary Privy. 

1. Have the tops of the pails 2 or 3 inches below the seat, 
and provide for good ventilation by means of a flue through 
the roof, or else by means of screened openings at least 8 inches 
square in each end of the privy box and so placed that the top 
of the screens will be on a level with the seat. 
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2. Before using and after emptying the pails, sprinkle 
into them enough air-slaced lime, wood ashes or dry earth to 
cover the bottom of the pail, and after each use of the privy 
sprinkle into the pail about one teacupful of the lime, ashes or 
earth. Of these, lime is the best deodorant. 

3. Use toilet paper, if possible, as newspaper or other 
coarse material fills the cans too rapidly. 


4. Do not allow the pails to become more than two-thirds 
full before emptying. 

5. If you live in a town that has a scavenger service, 
notify the Health Officer, or if there is no Health Officer, the 
Mayor, when your privy is being neglected. 


6. Notify the Health Officer or some other responsible 
person in case of markedly offensive odors or other objection- 
able conditions, so that an investigation may be made and the 
trouble remedied. Do not blame the system for conditions re- 
sulting from lack of care on your part. 


7. IF YOU LIVE IN THE COUNTRY 


Dispose of the contents of the pails by burial in ground, 
not to be cultivated for at least 6 months, as far from the 
house as practicable (at least 200 feet), and always downhill 
and at a long distance from the well. Deposit the material in 
ploughed or dug trenches not over 12 inches in depth and cover 
with from 4 to 10 inches of soil. The matter should be dis- 
tributed along the trenches so as not to be over 4 inches in 
depth at any one place. Do not allow stock or hogs in burial 
field. 


8. Remember that the sanitary privy prevents the spread 
of disease by preventing the pollution of soil, the contamination 
of water supplies and the dissemination of human filth by flies, 
chickens, dogs, cats and other animals; and it will work satis- 
factorily when properly understood and given the necessary 
attention. 


ABRAHAM ANDERSON, PIONEER CANNER, DIES. 


One of Founders of What Is Now the Joseph Campbell Com- 
pany, at Camden. 


Abraham Anderson, 81 years old, a pioneer in the can- 
ning industry and one of the founders of what is now the 
Joseph Campbell.Company, Camden, died on Wednesday night, 
June 9th, at his summer home, 28 West End avenue, Haddon- 
field, N. J. from a complication of diseases incident to old 
age. He is survived by a widow and two sons, the latter living 
in California. His city home was at 302 Penn street Camden. 

' Mr. Anderson went to Camden in 1860 from Mount Holly, 
N. J., and started in the canning business in a small way. His 
first large venture was on Second street, the site of the pres- 
ent Joseph Campbell Company. By persistent advertising he 
made his ‘‘Beefsteak Tomato” a household word from coast 
to coast. For many years the firm was Anderson & Campbell 
and when it was dissolved Mr. Anderson conducted business 
for a long time at Front and Arch streets under the name 
of the Anderson Preserve Company. About 15 years ago he 
retired and spent considerable time in travelixg in this country. 


He was one of the founders of the Central Trust Com- 
pany, of Camden, and was its first president. He was one of 
the organizers and financiers of the Committee of 100 in Cam- 
den, which conducted a campaign that resulted in the election 
of Cooper B. Hatch as mayor. He was prominently identified 
with the First Baptist Church in that city. He also was 2 
member of Ionic Lodge F. and A. M. Mr. Anderson, in later 
years ,after the death of his first. wife, married a daughter of 
the late Jonathan Burr. He built a handsome residence at 
Third and Cooper streets, on what is now the site of the Helene 
Apartments, and lived there for many years. 
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YOU KNOW 


of the superior features of the MAX AMS complete line of 
Can Making Machinery from the Power Press or Gang 
Slitter to the Double Seamer and Tester ? 


HAVE YOU CONSIDERED 


the value of the Ams features and how they would affect 
your production figures, convenience of operating, cost of 
upkeep, time in changing from one can diameter to another, 
floor space and many other items too numerous to list here ? 


IT WILL COST YOU NOTHING 


No. 98 AT. Automatic Double Seamer. 
™ Couns 80 Per Minute. to get these facts and it may result in a big saving to you. 


WE INVITE CORRESPONDENCE on this subject and would be particularly interested in showing 
you how the Max Ams System will give you greater efficiency and a greater output per dollar invested. 


ASK FOR “BOOKLET O” NO OBLIGATIONS 
NOTE: We will occupy our new and enlarged plant at Bridgeport, Conn., U. S. A., about August Ist, 1915. 


“MAX AMS MACHINE COMPANY Mount Vernon, New York 


AGENTS: Berger & Carter Co., San Francisco, Cal. W. E. Hughes & Co., London, E. C. England. 
This Concerns Your Business | BOXES or BOX SHOOKS 
the public recognize goods trade-mark? : 


Have you a deed for your trade-mark? 


The United States registers valid trade-marks to the real 

owners and issues a Cert cate of ownership. 
Have you such a certificate? nc. 
Congress enacted a new law relating to trade-mark registra 3 

tions on February 20, 1906. 

mF ++ cpatarasen is not registered under this Act it should ALICEANNA AND SPRING STREETS 


If it was istered in the Post Office before the 


protection. 
The expense is small. Write for information. 


EDWARD DUVALL, Jr. LOCK CORNER BOXES 


Bond Building WASHINGTON, D. C. 


THE 1915 DIRECTORY OF CANNERS 


A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliabie data. 7th Edition. 
Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 
petent authorities. The various articles packed and other valuable imformation is given. 
Distributed free to members of the National Canners’ Association. Sold to all others at 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, brokers, 
machinery and supply men, salesmen and practically everybody interested in the canning 

industry. Get your order in early. 


NEW 1918 EDITION NOW READY 


NATIONAL CANNERS’ ASSOCIATION, 1739 H St., N. W., Washington, D. C. 


PERSONAL, CHECKS ACCEPTED 
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CANNED PINEAPPLE INDUSTRY OF THE 
WORLD. 


A Timely Review of the Extent and Diversity of this 
World-Wide Canning Operation—lIllustrated. 


By J. Alexis Shriver, 
Commercial Agent of the Department of Commerce. 


(Continued from last week.) 


PINEAPPLES IN SINGAPORE. 

The quantity of canned pineapple annually exported from 
Singapore for the last 20 years has created in many parts of 
the world a “chop” (as the Chinese characterize trade-mark) 
for Singapore pineapple. Until the advent of the Hawiian 
canned pineapple into the market Singapore probably canned 
more pineapple than any other district in the world. 

Singapore City is located on Singapore (sland, a part of 
the English colony known as the Straits Settlements. The city 
is probably the most cosmopolitan in the world, for every 
nation of the Far East is represented, as well as the commer- 
cial nations of Europe. There are also a few Americans. No 
nation, however, has shown the same adaptability to business 


conditions as the Chinese, who have gained control of :nost 
of the small retail business. 


It is interesting to watch the progress of the newcomer 
from China. He may be practically penniless ,and nearly 
naked, but by patience, sobriety, willingness to accept any 
character of work, and to work long hours, he will in a year 
er two improve his condition by saving out of an income that 
would spell starvation for a white man. It is not long before 
he is in business for himself, perhaps, as a beginuing, with a 
cooking outfit slung on a bamboo pole across his shoulder. He 
is next found in a tiny building of his own, and is soon ready 
to take part in the larger enterprises. It is not strange, then, 
te find the entire Singapore pineapple industry in the hands 
of the Chinese; all of the 14 factories are owned and operated 
exclusively by them. The same steady advance made by the 
individual Chinaman is to be noted in the companies of 
Chinese pineapple manufacturers. They have acquired the 
various pineapple factories from the original foreiga owners, 
or from weaker owners of their own nationality, until now the 
14 factories are controlled by nine companies, some of which 


show signs of merging into the larger concerns at an early 
date. 


The first pineapple-canning establishment was opened 
about 25 years ago by an Austrian, Mr. Landau, and his sons, in 
the independent Malay State of Jahor, immediately adjacent 
to the island of Singapore. Mr. Landau, and later his sons, op- 
erated this plant successfully for a number of years, but finally 
sold out to one of the Chinese firms that had in the meanwhile 
begun operations on the island of Singapore. This company, 
known at the Jit Sin Co., is the largest and most successful of 
the pineapple companies. It owns or controls 4 of the 14 
factories in Singapore, and also ewns and operates an estab- 
lishment at Bang-Kla, Siam, which was opened three years ago. 
The total output of these 14 factories is about €¢0.000 to 
700,000 cases per annum, 24 to 48 cans to.the case ,according 
to sizes. The exports for 1912 amounted to 580,000 cases. 


Factories and Equipment. 

About one-half of the factories are located in the city of 
Singapore itself; the others are in the suburbs, and one js 
located in the pineapple district, seven miles from the eity. 
Practically noné of them have modern buildings. Those in tne 
more closely built-up sections of the city are remodeled build- 
ings, with large open sheds constructed in the yards or courts 


THE Canning TRADE 


in the rear of the main building. All are of simple construc- 
tion, and are «quipped with few labor-saving devices. 
Those in the suburbs are better from the sanitary point 


of view, as well ag from the standpoint of convenience. The 


factory site in the suburbs usually occupies from one-half to 
an acre of land, and consists of a series of one-storied spreading 
sheds, mostly open, having the advantage at least of allowing 
ample light and air. Not one of the factories represents any 
great investment of money; in fact, a numper of them are 
buildings originally erected for. other purposes, which, having 
failed, made possible the purchase or rent of the buildings at a 
low figure. One, for example, was originally constructed as a 
series of cow or bullock barns, and is in fact the most sub- 
stantial building used as a factory on the island, having cement 
floors throughout and brick and cement célumns supporting 
tile roofs. In all of the factories, however, cement floors are 
to be found, probably as a protection against the ants rather 
than for sanitary reasons. However, the fruit-handling equip- 
ment in the majority of the factories is most primitive and 
meager. Long wooden tables are surrounded by high wooden 
four-legged stools, upon which the Chinese coolie workers 
squat in oriental fashion; many of the coolies, however, squat 
on the tables, where they have a firmer position and are closer 
to the fruit. 


There is no machinery for preparing the fruit for the cans, 
all of this work being done by nand. ‘Ihe siruping is done by . 
hand, and in the majority of cases the capping, soldering and 
placing of the cans in the processing vats and their removal 
are aiso done by hand. ‘here are absolutely no conveyors or 
other labor-saving devices used in the actual canning of the 
fruit. ‘Lhe only equipment of modern type besides the iron 
processing kettles is the double-seaming apparatus. As all of 
the cans used by each tactory are manufactured at the factory 
certain can-making machinery hag been absolutely necessary, 
but except in a tew cases this is of the simplest form and 
in many cases of the most antiquated type. Usually this can- 
making machinery is located in a separate portion of the fac- 
tory, aithough not necessarily so ,as the solderers or the dou- 
ble-seamer machines must be near at hand to cap and solder 
the filled cans before they are immersed in the processing 


kettles. 
Method of Canning. 


The pineapples are usually delivered at the factory in 
bullock carts from the country plantations 7 to 10 miles away, 
or sometimes by small native boats called ‘‘sampans’’ on the 
canals or branches of creeks that run through the city and 
suburbs. Many of the canneries have erected small sheds along 
the canal front, where the pineapples are unloaded from the 
sampans. Here, after the top crown is cut off the pineapples 
are sorted into large baskets. These baskets are then carried 
direct to the long tables of the preparing sheds by coolies, 
each basket containing about 30 pineapples. The pineapples 
average about 3 pounds, not many larger fruits being received. 
The largest fruits are then taken to the tables where whole or 
sliced pineapple is prepared for the can, while the smaller 
sizes are taken to tables to be cut into chunks or cubes. 


All of the work is done by Chinese men, usually brought 
from Amoy or Swatow, China. All preparation is done by 
hand, the equipment consisting of the broad table, one rubber 
glove in which the pineapple is held ,and a broad knife with 
a short handle, the blade being about 9 inches long and 5 
inches broad. In preparing the pineapple fur canning whole 
or in slices, the coolie grasps the pineapple in his rubber- 
gloved hand, proceeds to pare the rind from the fruit by a 
continuous series of cuts or jerks, removing the rind from 
the main portion of the fruit as one thin strip. A second cut 
pares the rind from the receding portion of one end, and a third 
cut pares the rind from the receding portion of the other end. 
A slice is then taken from each end of the fruit, removing all 
trace of the stem on the base and of the top. As the removal 
of this thin tough rind in no way eliminates the eyes from the 
fruit, these are taken out by the next coolies at the long table. 
The removal of the rind requires considerable dexterity, as 
just enough must be removed to leave the pineapple the size to 
fit a can (two sizes are usually cut). After the rind is re- 
moved each fruit as cut is tried in the sample can located con- 
veniently near the coolie ,and if of the right size, is passed on 
to the next operation; otherwise a small additional shaving 
is given to make a proper fit. The paring consumes about one 
minute per pineapple, including the handling and trial fitting 


in the can. 4 
(Continued Next Week.) 
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THE SPRAGUE No. 2 SANITARY CAN WASHER 


Wash and Sterilize Your Cans 
THAT’S THE ORDER OF THE DAY 


How can you have a Sanitary Product 
if you use Dirty Cans? 


Here’s the smallest, most convenient, cheapest can-washer 
and sterilizer on the market for sanitary cans. No factory 
can afford to be without one. Will handle 2’s, 2%’s or 3’s. 


SPRAGUE CANNING MACHINERY COMPANY 
222 North Wabash Avenue 
CHICAGO, ILL. 
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Wanted and For Sale. 


This is a page that must be read every week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


Machinery For Sale—Cont. 


For Sale.—One 250, four 225, one 100, two 60, one 35 and 
one 25 gallon Copper Steam Jacketed Kettles, complete. All 
the foregoing kettles are well constructed in our own factory 
of heavy copper, thoroughly tested and guaranteed to stand 
100 lbs. steam pressure. They are ready for immediate ship- 
ment, and we offer them at a bargain for cash. 


HAMILTON COPPER AND BRASS WORKS, Hamilton, Ohio. 


For Sale—1 Peerless Steam Hoist. 
1 Harris Hoist, car, cables and 80 ft. of 
track. 
6 Open Kettles, 37x39. 
19 Process Single Bale Crates, 20x39. 
F. P. Gas Machine. 
The above is in good condition. 


THE MUSSELMAN CANG.CO., _ Biglersville, Pa. 


For Sale—1 Monitor Regular Size Blancher, 56 in. - 


dia., 12 it. long; 1 Monitor Extra Length Blancher, 56 in. 
dia., 14 ft. long; 1 Monitor Jumbo Blancher, 62 in. dia., 18 
ft. long. These Blanchers all have new cylinders, which 
makes them practically as good as new. 

3 Reeves Variable Speed Counter Shafts. 

1 Cyclone Pulp Machine. 

4 Open Top Process Kettles, 40 in. x 50 in. 

1 Ayars Syruper. 

THOMAS CANNING CO., 
Grand Rapids, Mich. 


For Sale—Two Ayars Capping Machines and Tip- 
pers; same in first class condition. Two Can Righting 
Machines, and Two Ryder Can Markers. 

One Merral Corn Cutter, in first-class condition, $75. 

JOHN F. WHITE Co., 
Mt. Morris, N. Y. 


For Sale—1 Boomer & Boschert, knee-joint, power, 
cider press, large capacity. 
Apple Grater. 
Pomace Picker (new). 
Cider Evaporator. 
Smith’s Circular Knife Kraut Cutter. 
Carburetter and Blower. 
F, P. Gas Machine. 5 
1 Chain Hoist, with overhead track. 
Any or all will be sold cheap for cash or offers of 
exchange will be considered. 
GEO. W. DEVILBISS, 
Stewartstown, Pa. 


For Sale—Six 40x72 West Quick Opening Retorts, in 
good condition and a bargain. Extra Process Crates also. 
Inquire LOCK BOX %, - 

Irving, N. Y. 


FOR SALE—6o H. P. Hor. Return Tubular Boiler, 
with cast front; used six weeks; fine condition; a bargain 
at $200.00; entire equipment piping, valves, shafting, hang- 
ers, pulleys, belting, trucks, Dynaamo, Switchboard, tanks, 
fillers, tomato crates, etc.; from $16,000 plant. Will sell 
cheap on account no use for it; all located at Robinson Cold 
Storage Plant, Winchester, Va. Write or wire HUGH 
ROSS, 1448 S. Denver St., Tulsa, Okla. 


FOR SALE. | 

One Sprague Model M, right hand Corn Cutting 
Machine, $50.00. 

One Spragud Model M, left hand Corn Cutting 
Machine, $50.00. 

One Star Capper Complete with Hawkins Wiper and 
Acider, $62.50. 

One Max Ams No. 2 Hand Feed Double Sone, 
used less than three weeks. 

One Baker Single Dump Tomato Scalder Complete. 

All equipment is in good serviceable condition and 
priced right for quick sale. 

NORTHWESTERN STEEL AND IRON WORKS, 
Little Rock, Arkansas. 


For Sale—1 Shaker-Filler for fruits; adjustable 
for any size can. I Hawkins capper, complete with wiper 
and acider. I Chicago Auto Tipper. No. 3 King Fillers. 
2 gasoline tanks, gauges and pumps. 1 cage for hand scald- 
er. Fire pots, capping steels and tipping coppers. Address 

JOHN H. DULANY, Fruitland, Md. 


For Sale—One Ayars Universal Capper, with Tipper 
attachment; also one Ayars Tomato Filler; both in per- 
fect order, having only been used a very short time. 

IMPERIAL CANNING CO,,. 
Parkersburg, W. Va. 


WANTED TO BUY: 


Cap Hole Cans, in various sizes ; also solder-hemmed 
caps. 
What have you to move? Name best price and quan- 
tity in first letter. 
Address Box A202, care The Canning Trade. 


Wanted & For Sale Ads—-Contd. on Next Page 


| 
= 
= 
= 


THE Canning TRADE 


Wanted and For Sale Ads—Cont. 


Machinery Wanted. 


Wanted—One second-hand String Bean Grader and 
Bean Cutter. State price and condition. Address 
BOX A-200, 
Care The Canning Trade. 


Plants For Sale. 


For Sale—100,000 strong, healthy Tomato Plants: 
Greater Baltimore, Stone, Matchless and Delaware 
Beauty, at $2.25 per M, any variety, delivered to express 
office here. ROSE CLIFF FARM, INC., 

Waynesboro, Va. 


For Sale—Tomato Plants— Red Rock, Stone and 
other varieties, field grown, late sown beds, ready for 
prompt shipment; all plants sprayed ; $1.25 per M. f. o. b. 
Spiceland. O. L. RIFNER, 

Spiceland, Ind. 


Tomato Canners— 

SAVE YOUR TOMATOES. 

Use our spoon-shaped tomato knives. Prevents cut- 
ting off tops of tomatoes ; $1.35 dozen ; $16.00 gross. Sam- 
ple sent. A. K. ROBINS & CO., 

Baltimore, Md. 


Double Pineapple Grater 


(With Hopper Removed.) 


The large-tooth saws on the two upper 
spindles coarse grind the fruit which passes 
down to the fine saws on the two lower 
spindles; from there it falls into a tub 
under the machine tc receive it. 
his machine is well braced and the work- 
manship is of the best; the gears are cut 
from the solid and the saws are all milled 
from solid blanks which gives a cutting 
to two sides of the tooth. The — 
d shoots are lined with white 
3 


THE JOHN R. MITCHELL Co., 
Foot.of Washington Street, BALTIMORE, MD. 


GET READY 


You know you will need 
Stationery of various kinds 


LETTER HEADS 

ENVELOPES 

BILL HEADS 

FARMERS’ RECEIPTS 
Etc., Etc. 


Let me prepare these in Attractive Style 
‘and at Low Prices 


NOW 


A. F. JUDGE 


729 FIFTEENTH STREET 
WASHINGTON, D. C. 


SMALL WORK ONLY 
ATTRACTIVE—DIFFERENT 


LEWIS STRING BEAN CUT 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 

Iron drum, heavier frame, all drive and shaft drive fer vibrating 

feeding hopper and screen. ives held down by springs, allowing 


, stones, nails er any foreign substance to pass under the knives 
witheut breaking any of the — 
Beans are scattered inte vibrating hopper, fed autematically into 
ets of drum, carried to the knives, cut and dumped ente the vibrat- 
acreen, takiug eut the short pieces that may come from cutting close 
to the ef bean. Capacity about 20,00e two pound cans in ten hours. 
This machine is also used for eutting rhubarb. okra and celery. 


Built by J. LEWIS, Middleport, N. Y. 
Manatactured ander patents May 14, 1901. 


BBEWARE. 
Alse Manufacture Small Pewer Can Tester and Pineapple Peeling Machines. 


= 
= 
= 
at 


THE TRADE COMPANY, 
A. I, Jupex, Manager and Raditer. 
Baltimore and Mollidey Sts., Baltimore, Md. 
Telephone St. Paul 2698 


Tux Canning Trapr is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States and 
Canada. Now in its 38th Year. 


TERMS OF SUBSCRIPTION, 
Payable in advance, on receipt of bill. Sample copy free. 
- - - - $2.00 
$3.00 
$4.00 


Extra copies, when on hand, 5 Cents each. 
ADVERTISING RaTERS.—According to space and location. 
Make all Drafts or Money Orders payable to Tam TRaDE Co. 
Address all communications te Tax TRapE Co., Baltimore, Md. 


Packers are invited and requested to use the eolumns of THE 
Canning Trapx for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, butaneny- 
meus letters will be ignored. A. I. JUDGE, Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter. 


BALTIMORE, MONDAY, JUNE 21, 1915. 


EDITORIAL JOTTINGS. 


Join your Section—Peas, Corn, Tomatoes—help in 
the gathering of reports on acreage, crop conditions and 
sales ; see that you get these reports ; and contribute your 
share to the expense. 


Maryland sets a splendid example to all the country 
in furnishing full and explicit instructions on its sanitary 
requirements. Note this week, the plans and specifications 
for a sanitary closet given on other pages. These will 
be most helpful to many canners, not only, in Maryland 
but in all States, for the designs are cheap, easily made 
and easy to keep in the order required by the sanitary 
experts. When State and National demands are made 
for improved sanitary conditions, and backed up by plans 
and specifications, as in this case, there is no excuse for 
anyone found remiss in such particulars. We stated last 
week that the enforcement of these regulations will be 
drastic this canning season, and all canners will do well 
to realize this. 


Just how far advanced are American canning meth- 


ods and practices over the foreign is well shown in the 


pineapple canning industry of Singapore, given this week, 
in Mr, J. Alexis Shriver’s highly interesting and authori- 
tative article. As this is pineapple canning time in Amer- 
ica and Hawaii, this account should be read with more 
than ordinary interest; and we miss our guess if the de- 
mand for ‘home-produced’ pineapple does not grow with 
leaps and bounds, when Singapore’ s methods are better 
known. 


In our July 5th issue we expect to commence the 
story of tomato canning in Italy, giving views of fac- 
tories, fields and methods employed; and we warn our 
readers that they will find this most interesting. Italy 
has grown wonderfully in her production of canned to- 
matoes, both as ‘pastes’ or sauce, and what they term 
‘peeled’ tomatoes. Without a doubt there are some good 
lessons to be learned from these old-world food producers, 
even if they are comparatively new at commercial can- 
ning. 

Thus, for instance, we wonder that Europe does not 
consume more of our staple lines of canned foods, es- 
pecially under the present trying conditions of shortage 
in foods because of the war. Possibly if we would con- 
sider how prodigal America is in her foods and methods 
of living generally, as compared with European methods 
we would see that Europe will not take most of our 
canned foods because they are too expensive—not in 
price, but in amount of concentrated food for the price. 
They may be a lesson in Italy’s rapid growth in foreign 
demand for her canned tomatoes, found in the fact that 
Italian tomatoes are more or less concentrated before 
canning. We have been waging war against added wa- 
ter in our cans of tomatoes; but if we are going to secure 
a good share of European trade we may have to take out 
a large proportion of the natural juice, and pack the goods 
in smaller cans. In any event, look about you, and learn 
what is being done in the canning industry throughout 
the rest of the world. The present article running on 
Pineapples and the next one to follow, on Tomato Can- 
ning in Italy, are real treats in this respect. 


Ever since the outbreak of the present great war at- 
tention has been directed towards securing a good share 
of the South American trade in canned foods; but all 
investigations and efforts seemed to stop short against 
the prohibitive tariff wall surrounding every South Amer- 
ican country. With characteristic American energy and 
perseverance a way to overcome this was sought and it 
now appears the efforts will be crowned with success. 
In the first place the banking facilities of the countries 
south of us had to be turned from Europe to America, and 
this has been done, or at least arranged for and is being 
rapidly changed. The United States, with New York as 
the center, is now the banking agent of South America. 

Following closely on this Brazil now shows evidences 
of changing her tariffs so as to be more favorable to 
American goods. Recently, through the Department of 
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CANS 


Safety First— 


The canning business during the packing season is the most striking illus- 
tration of the slogan “Safety First.” 


In order to obtain the best results— 


The factory conditions MUST be right. 

The crop MUST be handled just right. 

The cans in which to place the product MUST be right. 
The Cans MUST be on hand when needed. 


Failure in any one of these means a loss until corrected. Fortunately all 
of the above vital essentials may be controlled except the crops; those are 
“beyond the ken of man.” If you do not safeguard the other two factors 
you are not heeding the warnings of “Safety First.” 


“Safety First” demands a sanitary factory, machinery keyed to its fullest 
efficiency and that the best cans from the most RELIABLE maker be se- 
cured. 


[Reliable m" this case meaning sure as to delivery as well as ability to meet 
all issues whether from accident, fire or weather. | 


American Can Company 


Chicago NEW YORK Francisco 


Rochester, N. Y. Hamilton, Ont. Portland, Ore. 
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State at Washington, a most exhaustive memorandun: 
regarding canned salmon; vegetables and fruits, has been 
submitted to the specialist who is studying tariff reform 
en behalf of the minister of finance of Brazil. It is prob- 
able that this minrster of finance will soon appoint a spe- 
cial committee on che subject and that tariff revisions will 
be considered during the present session of the Congress 
of Brazil, which began on May 3rd. This*is indicated in 
a message of the President of the Republic addressed to 
his Congress, and it is said that the most influential in- 
terests in Brazil have advised local tariff reform. In the 
meantime the American exporters will have an additional 
opportunity for preparing whatever statements they may 
wish to make bearing on the matter. The time never has 
been more propitious to make the entering wedge, and 
we can assure our readers that the effort is being fol- 
lowed up in every possible way. 

Right at this point the warning of our consul in one 
of these South American countries should be given care- 
ful consideration. In pointing out the present need of 
canned and preserved foods—because the European stocks 
formerly brought in from France and Germany are now 
about exhausted and cannot be replaced by those coun- 
tries—he says that American foods are about to go upon a 
probationary period,and that if they are well placed both 
inside and outside, and the quality fully maintained at 
all times, he is sure a large market can be made for them. 


But, on the other hand, if the goods that are simply ‘made 
to sell’ are offered these people the demand for American 
foods will be killed for all times. It must-be understood 
that the buyers of this class of foods are well able to 
pay the price, but they always want the quality. There 
will be no room for the cheap grades, and no demand 
for them. These markets call for high-class, fine quality 
goods, and each shipment must be exactly the same as 
the previous one. There is a lesson here in uniformity of 
packing that may do the American canners good to learn, 
for all other lines of manufacture seeking this trade are 
learning that they must find and maintain such a uni- 
formity. We may be prone to criticise a people who will 
take identically the same article year after year, and con- 
tinue to consume it in large quantities, considering them 
as lacking in progressiveness; but our opinions will not 
change their natures or characteristics, and if we want 
their trade we must cater to these apparent peculiarities 
just as the European producers have always done. 


CANNING FACTORY TO BE ESTABLISHED IN 
PHILIPPINES. 


As a direct result of the agricultural extension campaign 
carried on during the past few months in Tarlac and neighbor- 
ing provinces by Clarence F. Fyffe, of the Bureau of Agricul- 
ture, a corporation has been organized in Tarlac to exploit a 
canning factory especially adapted to canning tomatoes. The 
capital stock of $15,000 has been oversubscribed by the people 
of the province. 


No. 12 


Steel Or Wood Seat 


High Grade Steel Stools 


CONSTRUCTION 
Legs—High Carbon Angle Steel, 3/ in. x 
X%{ in. x ¥% in., making them very rigid and 
strong, Bottom of legs fiat and smooth, allow- 
ing them to set level on the floor, 
races—Flat Steel 3/ x ¥ in. 
Seat—Pressed Steel, highly finished enamel, 
12 in, 
No. 4 with back is our No. 44. Add $4.00 per 
dozen to price quoted. Backs same as No. 11 back. 


ANGLE STEEL STOOL 


Manufacturers of Angle Steel Products 


This is our Improved Modern 
Factory All Steel Stool 

Made with High Carbon Angle Steel Legs and Frame — 

It has a 13-inch hardwood seat, and the 
entire framework is nicely finished in dark 
greenenamel. The backs are double braced 
and adjustable; with a simple motion they can 
be raised from 10 to 16 inches. 


Ask for quantity discounts. No. 11, without back, 
is our No. 1. Deduct $4.00 per dozen price 
quoted above. 


Can make any height of stools desired. Send for Catalogue No. 114 


Otsego, Mich. 


¥ 

H 

2 NET PRICES . 
= vy, Height Perdoz. Height Per doz, 
20 In................$16.00 26 In................ $17.50 
Height Perdoz. Height Per doz. | 24 Im................ 17.00 30 In................ 18.50 
20 $11.00 26 Im................ $12.50 
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WATCH YOUR STEFF! 


When you are in New York you heed that Subway warning most carefully, but in your Canning 
Plant you must watch every step. 


In the Subway a mis-step means loss of life or limb. In the cannery it means inferior products 
and smaller returns. ‘ 


You must be sure that your vegetables are brought to you at just the proper degree of ripeness, 
that the water used is free from organic matter or large percentage of lime, and that your machinery 
is kept spic and span. 


AFTER ALL THESE PRECAUTIONS, BE CAREFUL YOU DO NOT TRIP ON THE SALT STEP. 
The canners who watch this step most carefully, uze WORCESTER SALT. 


_ They know WORCESTER SALT saves them from slipping on cloudy brine, stumbling into 
large percentages of lime, or falling into an additional expense for sugar to overcome the harsh and 
bitter flavors common to other brands of salt. 


WATCH YOUR STEP—USE WORCESTER SALT 


Because you know 


Going to the Panama-Pacific Exposition?} [IT TAKES THE 


Be sure to see our display in the New 


| York State Exhibit in Mines Buileing. TO MAKE THE BEST 
WORCESTER SALT COMPANY 


Largest Producers of High Grade Salt in the World. 
FACTORIES NEW YORK OFFICES IN 
SILVER SPRINGS, N. Y., ECORSE, MICHIGAN. CHICAGO, COLUMBUS, BOSTON, PHILADELPHIA. 


EACQUER 


Highest quality Tin PLATEs— specially adapted to the its of the ae d industries. 
We Black Sheets, Ivanized Sheets, Terne Plates, Formed etal 


Products, unexcelled for the construction of sheds, factories, warehouses, etc. Write for full information. 


FOR RUSTY CANS 


Also, colored lacquers for all 
cans new or old. Better pro- 
tect cans before they rust and 
save on ‘swells, rusties”’, 
clause. 


JOHN G. MAIERS’SONS 
BALTIMORE, MD. 
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| AMERICAN Coke Tin Plates | @ 

| | 

| AMERICAN SHEET AND TIN PLATE COMPANY, Gonral Pa. 
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Brokers 


Favorably Known to the Canning Industry 


JOHN A. LEE JOHN B. HENDERSON 


LEE & HENDERSON 


160 North Fifth Ave. Room 717 
PHONE, FRANKLIN 5167 


CANNED FOODS ONLY 


Chicago, Illinois 


We sell every wholesale grocery h: in Chicago and refer you to any 
of ne ae Mid City Trust and Sovinas Bank of Chicago, as to our 
rel! 


We personaly visit the buyers and establish confidential relations with 
—— We do not depend upon salesmen or other brokers to make the sales 
‘or us. 


We are “selling brokers’. We sell a great many goods for wholesale 
grocers to other wholesale grocers, and in that = come to know what 
goods are needed in our market. 


Our office is very near to all the principal hotels and canners are invited 

» visit us when in Chicago. We are associate members of the Wholesale 

Grocers Exchange of Chicago and members of the National Canned Foods 

and Dried Fruit Brokers Association. Mail usa list and samples of what- 
ever you have to sell and state the price. 


Manufacturers want me to send them patents on 


and description of your invention and I will give 
you an honest report as to securing a patent and whether I can 
assist you in selling the patent. Highest references. Establish- 
ed 25 years. Personal attention in all cases. 


WM. N. MOORE, Loan’& Trust Building., Washington, D. C. 


useful inventions. Send me at once drawing 


SANITARY 
FILLING TABLE AND EXHAUSTER 


PATENT PENDING 


ONE OF MANY TESTIMONIALS: 
January 18th, 1915.—Watson Bros.’ Canning Company of Greenwich, 
. J., write:—In answer to your request for our opinion of your hand 
filling table we will say, if we had filled all the tomatoes we have packed 
in the past 26 — on your table we would be ready to retire from all 
the troubles of a canning factory as it is the greatest money saver we 
have ever tried for filling tomatoes. We the best average per ton 
the past season that we have ever obtained, and if this is not strong 
a you, write a testimonial yourself and we will not hesitate 
sign 


If you are a Sanitary or Open-Top Can Packer 
drop us a line. We solicit correspondence. 


SOUDER MFG. SUPPLY CO. 


BRIDGETON, N. J. 


CRARY BROKERAGE COMPANY 


PACKERS’ SALES AGENT 
WISCONSIN CANNED PEAS 
WAUKESHA, WIS. 


HARRY C. GILBERT CO. 
CANNED FOOD BROKERS 
INDIANA TOMATOES A SPECIALTY 


305 Majestic Building INDIANAPOLIS, IND. 


We've built 18000 tanks and 
towers for every 
every size. Water Works for for 


Write, describing your ask 
for special Tower circular No. 70 


COOPERAGE CO 


THE BALTIMORE 


CANTON BOX COMPANY 
2501 to 2515 Boston St., Baltimore, Md. 


PACKING BOXES 


Made up or in Shooks. Cargo or Carload. 


WELL ER-MADE 


WELLER PURITY SYSTEMS 


There is no better, cleaner or more econi- 
cal methods for the continuous feeding, 
washing, sorting and scalding of toma-. 
toes, and the satisfactory service in the 
model plants of the country prove it. 


Better get yours in and be ready when 
the season opens up to take full advant- 
age of the conditions. 


Fully Described in Catalog P-24. 
WELLER MFG. 


CHICAGO 


co. 
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Seattle Salmon Market 


Some new packed salmon arriving from the North—King salmon being canned instead of 


dry cured which accounts for the early packing—Closing' of Germany, ‘the great 
market for dry cured salmon, may increase canned output—Heavy water shipments 


continue—Gorman interests to be taken over by Booth fisheries, next season, is the 


report. 


Reported by Telegraph 


Seattle, June 18, 1915. 

Salmon—The market has been active during the past 
week. Seasonable requirements are getiing heavier right 
along and as the available supply becomes exhausted the hopes 
of packers and brokers rise. The price tendency is upwards 
and it is getting harder and harder to induce a seller to shade 
the price. 

One of the very interesting developments of the past week 
was the arrival of new pack salmon from the North. The 
steamship Despatch brought in a shipment of 6,500 cases 
from Hecate Island. This is said to be the earliest shipment 
of new salmon ever brought to Seattle from the North. The 
Swift, Arthur, Crosby Company began operating its plant sev- 
eral weeks earlier than usual this season packing king salmon. 
As a general thing this variety is used for mild curing pur- 

poses, but inasmuch as Germany is the principle market for 
’ mild cured salmon and this outlet was likely to be closed, 
this company decided to can king salmon, and as a result has 
been able to establish a record for early packing of salmon. 
Captain Brunn, of the steamship Despatch, which brought: the 
fish south, reports that the run of king salmon has been very 
heavy, much heavier in fact than usual at this time of the 
year. Several other shipments of newly packed salmon are on 
their way south. The steamship Alki has 1,000 cases aboard. 

Shipments of canned salmon by water from Puget Sound 
during May reached the total of 1,990,581 pounds, valued 
at $264,932. May shipments were said to be largest on record 
for this month. The exports during thd corresponding month 
in 1914 were but 706,448 pounds, valued at 559,716. Eng- 
land as during previous months took the bulk of the salmon 
exported during the month. The month’s exports were dis- 
tributed as follows: 


Pounds. Value. 

Dutch East Indies .......... 53,500 3,775 


One of the features of the month’s exports was the fact 
that Australia again took considerable fish. Australia in years 
past was one of the best markets coast packers had, but for 
several seasons has been buying very sparingly. 

Announcement was made here last week that negotiations 
are under way for the transfer of all the canneries owned by 
Gorman & Co., in Alaska and on Puget Sound to the Booth 
Fisheries Co. It is stated that the deal will likely go through. 
This is the largest deal of its kind ever negotiated in the North 
Pacific salmon fisheries. The Gorman canneries are considered 
among the best in the industry. The firm’s Anacortes and 
Neah Bay plants on Puget Sound are very large plants. Gor- 
man & Company are operating the plants this season, but it 
is said that the operations of the plants will pass to the pur- 
chasers next season. Gorman & Co., it is announced, will con- 
tinue in the brokerage business, devoting their entire attention 


to that end of the business and probably handling the product 
of the Booth Fisheries Company’s canneries. 

Further announcements have been made by the transcon- 
tinental railroads relative to reductions in canned salmon 
rates to Eastern points. As the case now stands, the railroads 
will apply to the Interstate Commerce Commission for permis- 
sion to put into effect a 60 cent rate on canned foods to Chi- 
cago and common points and a rate of 62% cents to Pittsburgh 
and common points, this rate also to apply to many points in 
Alabama and Tennessee. In this way the carriers hope to be 
able to distribute salmon in the south, in a »arket which the 
steamship companies have been serving during the past year. 
The reductions will apply on nearly all kinds of canned foods 
originating in this territory. ‘ 

Word has been received here that the cannery ship Sin- 
tram of San Francisco was wrecked on the coast of Alaska 
while on her way to her post in Bristol Bay. 

Fruit—tThe total pack of black berries in the Puyallup 
Valley this season is estimated to be upward of 4,000,000 
pounds. Manager W. H. Paulhamus of the Puyallup & Sum- 
ner Fruit Growers’ Association canneries, states that he has 
contracted for 4,000,000 pounds of berries already. Last year 
the association put up a record pack of 2,534,000 pounds of 
blackberries. The prospects are very bright for the berry 
growers. There has been plenty of rain. “SALMON.” 


FOREIGN TRADE OPPORTUNITIES. 


(Where addresses are omitted they may be obtained from 
the Bureau of Foreign and Domestic Commerce, Washington, 
D. C., or at the branch offices of the Bureau, 315 Customhouse, 


’ New York, N. Y.; 629 Federal Building, Chicago, Ill.; Associa- 


tion of Commerce Building, New Orleans, La., and 310 Cus- 
tomhouse, San Francisco, Cal. Apply for addresses in letter 
form, giving file numbers). 


Canned goods, cotton-seed oil, etc., No. 17069—An asso- 
ciation in the United States reports that a large firm in Argen- 
tina writes that it is in a position to secur esubstantial orders 
for canned goods, cotton-seed oil, and candles. It is stated that 
references are given. 

Fruits and vegetables, No. 17100—A business man in Ar- 
gentina desires to form commercial relations with American 
exporters of fresh and dried fruits, nuts, almonds, etc., dried 
vegetables, such as white and colored beans, chick peas, lentils, 
etc. 


WORD FROM THOMAS J. MESHAN. 


We are just in receipt of an attractive postal from ‘“‘Tom” 
Meehan, who is now “doing” the World’s Fair and the Pacific 
Coast. Among other things he says, in his characteristic style: 
“The Zone is not the place for a man of my inexperience to 
spend his nights.’’ And we hope he didn’t. 


The First Thing in Your Factory should be a copy of “A 
Complete Course in Canning,’’ for reference under all condi- 
tions. It’s the best insurance against mistakes, and costs but 
$5.00. The Canning Trade. 
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Eureka Soldering Flux 


your ender Sor Fins tor the yeu uch stress on the importance 
of specifying a reliable flux, for in your line of business, as in no other, a flux aunt be absolutely pure in order to 
obtain the best results and insure you against losses caused by defective soldered seams. 

EUREKA SOLDERING FLUX is prepared under careful scientific on, and its purity represents the col- 
lective views of leading chemists and manufacturers 4 canned foods. It is, therefore, rt. in quality; more- 
over, excellent service is assured as stocks are carried in all sections of the country. If these facts are taken into 
consideration, we will receive your order. 


Send for out booklet ‘‘Some facts relating to Soldering Flux and its use’’. 


WATER PURIFICATION—A REMEDY FOR BOILER SCALE 


Keep your boilers free from scale y 4 using GRASSELLI’S TRI-SODIUM PHOSPHATE. It is a white, crystalline 
substance resembling common salt. It is not a —— but a standard chemical, definite —_ positive in its action, 
soluble in water, non-corrosive and asia, and will not vaporize and pass over with s 


We solicit your correspondence. 


The Grasselli Chemical Company 
‘Main Office: THE ARCADE, CLEVELAND, OHIO 


FOR SALE AT THE FOLLOWING BRANCHES AND AGENCIES 


New York, 80 Maiden Lane. New Orleans, La., Godchaux Bldc. Cc. W. Pike Company. y-4 Pema Telegraph 
Cincinnati, Ohio, Pear! St. and anaes Ave. Milwaukee, Wisc., Canal and 16ih Sts. Blde.. San Franc 

Birmingham, Ala., 825 Woodw: Bidg. St. Paul, Minn., 2303-05 Hampden Ave. THE GRASSELLI: CHEMICAL 2. LTD., 
Detroit, Mich., 474-486 Hancock A Ave., East. Pittsb urgh, Pa., Diamond Bank Bldg. Main Office and Works. Hamilton, 


Philadeiph ia, Drexel Bldg. Branch Offices: 
S. O. Randall’s » Marine Bank Bidg., Bal- 347 Pape Ave., Toronto, Ont. 
timore, Md. 49 — st St., Point St. Charles, Mon- 
real, Que. 


Slaysman & 


Company 


Inside View 
Patented 801-5 East Pratt Street 


Baltimore, Md. 
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Chicago, 2235 Ford Ave. 
me St. Louis, Mo., 112 Ferry St. 
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Continued from page 12. 


one had to walk! walk! walk! or use a private conveyance, 
and for two days the great masses of people seemed to enjoy 
the novelty of riding in every kind of a conveyance that has 
been in use since the Indians were chased away from the site 
of Chicago, except ox teams; 

I saw some steeds hitched to conveyances that bore out 
the man’s description of a war horse for they looked like they 
would rather die than run, and even some of the old tall 
bicycles were brought out and put in service, but the street 
car strike, thought a complete tic-up for that period lasted 
only two days and normal conditions are resumed, pending the 
settlement of the matters between the operators and operatives 
by arbitration. 

Our new mayor, Thompson, has shown himself to be able 
and courageous and has been selected by both parties to the 
eT as arbitrator, the strike is over and the city is 
“unit 


Pereenal Mention—Mr. Haserot, of the Haserot Canning 
Company, visited Chicago this week and was seen around 
among the wholesale grocers. 

Walter A. Frost, the popular Chicago broker, has returned 
from the Pacific Coast and a visit to the Expositions ,and in- 
cidentally to the wholesale grocers’ annual national conven- 
tion, 


Mr. Wm. H. Nichols, president of the National Brokers: 
Association, has returned from the Pacific Coast, where he at- 
tended the annual national convention of the National Whole- 
sale Grocers’ Association and acquitted himself as the repre- 
sentative of the brokers with credit. His uddress has been 
highly complimented. 

D. C. MacNichol, of the MacNichol Packing Company, 
Eastport, Me., canners of fancy sardines visited Chicago last 
week and called upon the wholesale trade under escort of the 
Central Brokerage Co. of Chicago his brokers and representa- 
tives for the Central West. 


Mr. Heyman, of the Wabash Canning Company, Wabash, 
Indiana ,visited Chicago this week briefly. He reports the 
prospect for an excellent output of peas in Indiana as un- 
surpassed though the acreage will be less than vd year. 


BOYLE CAN COMPANY 


BALTIMORE, MD. 


PACKERS’ CANS 


SOLDER HEMMED CAPS 


SANITARY CANS 


MAX AMS DOUBLE SEAMERS 


SPECIAL CANS OF ALL SIZES AND STYLES 


We understand the Canners’ requirements, have 
large capacity and can ship promptly by either 
rail or water. Cane that will give entire satisfaction, 
whether Stud-Hole or Open-Top (Sanitary). Try us. 


Your friends, 
BOYLE CAN COMPANY. 


31 


No. 17 FIRE POT DOUBLES THE HEAT 


No. 17 FIRE POT 
The No. 17 Gasoline Fire Pot — designed especially for Canners’ use. 


It is large enough to ly care for a pair of large size capping steels and 
produces heat enough to quickly bring them to the desired temperature. A 
pot of lead or sulder can be melted at the same time. The top section can be 
removed if desired and either one or both burners used as an open fire. All 
— jobbers will supply at factory price. Our catalog will be mailed on 
request. 


CLAYTON & LAMBERT MFG. CO. 


DETROIT, MICH. 


STICKNEY’S PLUNGER FILLER 


FOR No. 2 CANS AND UNDER 


Price $250.00 |} 


This machine will | 
handle goods_ that 
have to be _ forced; 
Like Corn, Succo- 
tash, Berries, Clams, 
Minced Clams,Tomato 
Pulp, Etc. 


Capacity: 2000 Per Hour | 


HENRY R. STICKNEY | 


NEW ENGLAND AGENT FOR 
SPRAGUE CANNING MACHINERY CO. 


|_| 
| 
| | 
Wolfe & Thames Sts. 505 Md. Trust Bidg. | aes | | 
| | | 
| 
| * \ 
3 
| 
| | 
| 
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The California Market 


Good weather now permits packing at full blast—Asparagus pack promises to 
be short of lastjjseason’s—Many lines now being packed, but indications 


point to shortened operations in same—The new low prices on futures 


ought to induce heavy buying—Coast Notes. 


Reported by Telegraph | 


San Francisco, Cal., June 18, 1915. 

C. F. C. A. Names New FruitPrices—The California Fruit 
Canners’ Association has named new prices on future fruits, and 
all of them are very low, with the exception of the cherry prices. 
But the cherry prices were withdrawn shortly after being issued 


on account of the heavy sales, and the uncertain crop. All _ 


firms are now after business, but the sales are not heavy des- 
pite the low prices. 

No. 2% future tomatoes, with puree are 65c, solid pack 
90c. 

Packing in Full Swing—Ideal weather has been experi- 
enced in California since the close of the rainy season, and 
packing operations are in full swing on early fruits, berries 
and vegetables. Strenuous efforts are being made to put up 
a full pack of asparagus, but in spite of the fact that the late 
output is heavy it is believed that it will be impossible to equal 
last season’s record. This is one article that has been selling 
well this year and packers are confident that all can be dis- 
posed of that can be packed. Some of the early cherries were 
damaged by the May rains, but the canning varieties were in- 
jured but little and packing is now on in full blast. The can- 
ning of apricots is under way in the Valley districts, but it will 
be several weeks before operations will be commenced along 
the coast, where the bulk of the pack is made. Peas and ber- 
ries are receiving attention and good sized packs will be made. 
Several large fruit canning plants in the interior will not be 
operated this year and in some lines a material reduction in the 
output is anticipated, especially on peaches. 

The Model Cannery Running—The model plant of the Na- 
tional Canners’ Association at the Exposition is now handling 
asparagus, cherries, strawberries and loganberries, and is be- 
coming the leading educational exhibit of the fair. Dr. Bitting 
is highly enthusiastic over the success of the publicity that 
is being secured and states that about all the people that can 
be accommodated are visiting the display daily. It is surpris- 
ing to note the number of people who spend from one to two 
hours at this exhibit, watching the complete process of prepar- 
ing and canning fruits and vegetables and asking questions, 
and also to find the number of persons who are prejudiced 
against the use of canned foods and who ask if preservatives 
are not used in commercial plants. Many of the visitors now 
inspecting the booth are from the Eastern and Middle West 
States and all show great interest in the fruits and berries that 
are new to them. The loganberry is coming in for a great 
deal of attention and many inquire what the name of the berry 
is and ask for a. sample of the fresh article. Lozens of inquiries 
have been received in regard to red kidney beans and other 
canned foods just being introduced on a commercial scale, The 
H. J. Heinz Company has supplemented its display in the 
Palace of Food Products by installing another exhibit in the 
Palace of Horticulture adjoining the model cannery and the 
Ehmann Olive Company has also put in a fine display near by. 
The California Fruit Canners’ Association has changed its 
exhibit in this building and several new installations of canned 
fruit displays have been made in the California section. 

The New Prices—The announcement of 1915 prices on 
California canned fruits earlier in the month by the Central 
California Canneries came rather as surprise to the trade, 
as this concern is usually not the first to announce opening 
prices and it was believed that these would not be named until 


a later date. While low rates were expected it was also an- 
ticipated that the high price of sugar would have an effect 
and that these would be but little below those of last season. 
A radical cut down the entire lind has ben made, however, 
with the exception of cherries, which do not differ materially 
in price from the rates announced last year. These low rates 


"should fhsure a heavy volume of business if anything can be 


done to induce ‘the placing of large orders early and as they 
represnt just about the cost of packing any changes that ° 
will be made will undoubtedly be along the line of advances. 
These rates should attract sufficient business at once to en- 
able the firm to estimate its requirements fur the season and 
to make arrangements accordingly. In case these prices are 
followed by other concerns the outlook is not very encourag- 
ing for the grower of fruit as they mean that very low prices 
must prevail for raw material. : 

Pea Prices—The California Fruit Canners’ Association is 
quoting prices on 1915 sugar peas in carload lots at follows: 
No. 2 Tiny Petit Pois, $2.10; Petit Pois, $1.80; Extra Sifted, 
$1.30; Early, $1.05; Eagle, 90c; No. 10, Beauty, $5.00; 
Eagle, $4.50. 

The new rates on canned foods from California terminals 
to Eastern points will go into effect next month and a con- 
siderable saving will be effected to shippers. Minimum car- 
load weights have been raised from 60,000 to 70,000 pounds 
but the reductions mean a saving of 10 cents per hundred 
pounds on canned salmon to Chicago and 22% cents at Ala- 
bama and Tennessee points. 

Mr. Haserot Favors a Merchant Marine—Mr. Samuel F. 
Haserot, who returned to California recently from a tour of 
inspection through the Hawaiian Islands, where he gave close 
attention to the pineapple packing industry, is making a trip 
through California to visit canneries here before returning 
to Cleveland, O. He expressed the opinion that there are two 
great factors responsible for the present depression in the can- 
ning business, first the throwing of more than one mniillion 
cases of canned foods on the American market which would 
have been absorbed by the markets of Europe, and second, 
the fact that deliveries cannot be made to Europe when goods 
are ordered. As a case in point he calls attention to the fact 
that his firm had an order for fifty cases of canned foods for 
London and it was six weeks before a place for this small 
shipment could be found on a steamer running out of New 
York. Mr. Haserot advocates the establishment by Congress 
of a merchant marine and immediate action to secure a ma- 
teral reduction in duties on American canned foods to South 
America. 

Coast Notes—A new cannery is being erected at Gilroy, 
Cal., by Felice & Perrelli, and special attention will be given 
this year to tomatoes. ' 

The announcement is made that the sruit cannery of 
Hunt Bros. Company at Exeter, Cal., will not be operated this 
year. This plant is located in the greatest peach growing 
district of the State. 

The Nevada County Cannery at Grass Valley, Cal., will 
probably remain closed this year, as considerable portion of 
last season’s pack is still unsold. 

The California Fruit Canners’ Association is now operat- 
ing its plant at Santa Rosa ,Cal., on berries and cherries. 

The Oregon Packing Company has leased the cannery of the 
Clarke County Growers’ Union at Vancouver, Wash., and will 
handle berries, beans and squash. 

' M. J. Fontana, of the California Fruit Canners’ Associa- 
tion, is on his way home from a trip to South America. 


“BERKELEY.” 


. 
: 
= 


Canning TRADE 


What Some Users Say: 


‘We run sie weeks and did not lose a can.’’ 

‘*No need for poor cans unless you want them.’’ 

‘*We have the seamer running fine, have not lost a can in two 
weeks,’” 

‘‘We run hundreds of cases and act a can lost.”’ 

The can stands still. No slop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, withthe cover in position, on 
the conveyor on the left as shown. The can is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming ‘head, ‘where 
the can stands still during the seaming operation. 

These machines are regularly built fer one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 


A Great Success. Why Not Use Them. 


The Improved Lock and Lap Side Seam for Open Top Double 
Seam cans was ORIGINATED, DEVELOPED AND areenensiatng 
by us. 


L. & J. A. STEWARD, Rutland, Vt. 


THE CAN 
STANDS STILL 


Patents Peadiag 
“STEWARD” DOUBLE SEAMER, Re. 6 
With Automatic Feed For Round Cans 


bee are the sole owners of this patent. 
All persons are warned against infringing this 
a geal by making or using sanitary cans with 
ock and lap side seam. 


HULL'S 


PATENT 


125-127 East Falls Avenue 
BALTIMORE, MD. 


Gasoline Burners, Fire Pots & Heaters 


Repairs Promptly Attended to 


CANNING HOUSE SUNDRIES 


FACTORIES: CINCINNATI - NEW YORK - 


2 
Ly 
Patented and 
~ 
| | 
JS 
PATEN!~ 


Special Correspondents. 
CANNED VEGETABLES 


ASPARAGUS®— (California) 
White Mammoth No. 
Peeled, ‘‘ ° 


ain 
3, In Sauce............... I @0 
String, Standard Green 2..... 55 
Stand. White Wax 
as “ “ec 2 25 
60 
** Red Kidney, Stand. No. 2................ 62% 
BEETS{-Small, Waiole I 20 
CORN{— 
x No. 2 Std. Evergreen Balto........ .... 62% 
No. 2 Std. Evergreen f.0 b. County. 62% 


i No. 2 Std. Shoepeg f. o. b. — 65 
ic No. 2 Std. Shoepeg f. o. b. Balto... 65 


é: No. 2 Extra Std. Shoepeg............... 67% 

- No. 2 Extra Fancy Shoepeg............ 75 

No. 2 Std. Maine Style Balto........... 65 

= No. 2 Std. Maine Style f. 0. b. Co.... 62% 

‘© No. 2 Ex. Std. Maine Style............. 70 

<j No. 2 Fancy Maine Style................. 85 

No. 2 Extra Std. 

HOMINY}—Inside Enameled No. Bis = 

Standard 
MIXED VEGETA-) No. 2—12 Kinds........ a 
BLES FOR SOUPIj “10 4... 
TOMATOES.t 3 95 
PBAS*-No. 1 Ex. Sifted E. J............ 
Barly June Stand 70 

ac 

2 Extra 1 @5 

2 Extra Fine Sifted.................. I 25 

Early June Seconds............... 60 

2 Ex. Stand. Marrowfats............ 

SOAKED, No. 2....., 37% 845 


Canned Food Markets 


Prices Given are for Wholesale Lots at Usual Terms, f. o 
ping station, and Subject to the Usual Discount for Cash. ’ Balti- 
more Prices Corrected by Brokers; New York and Chicago by 


TOMATOES] Fancy 
$s Jerse 


ROR 


APPLES—New York No. 
ee 
Michigan ‘‘  3.... 


SUCCOTASH}-Green Beans 


yo 

SAUERKRAUTY-Extra Quality No.3... 

SPINACH}-Standard 


with Dry Beans ‘‘ 2........ 


Maine 


Southern ro....... 


TOMATO PULPY Standard 


Balle.) No. 
Fac'y) No. 10 


Stand. ‘* Balle.) No. 10 
Stand. ** County) No. 10 
Sanitary 5 % in. cans a 8 
Jersey County) No. 3 
Ex. Stand. Baile.) No. 8 
Stand. i No. 8 
Stand. ‘* County) No. 8 
Seconds ‘ Balle.) No. 
Stand. 
Stand. ‘* County) No. 2 
Seconds ‘‘ Balle.) No. 2 
Stand. 
Stand: 
No. 10 

Standard No. 2 
Standard No. 1 
CANNED FRUITS 


BLUEBERRIES—Maine 
CHERRIES{-No. 2 Seconds, Red............ 
“ 2 Whi 


APPLES{-Maryland, 

APRICOTS—Cala. Stand, 


2 Stand. Water ............. 


to Sour 


Ex. ” 


GOOSEBERRIES§-Stand. No. 


PEACHES*-Cala. Stand. No. 2%, L. c 
Rx. Stand. 
PEACHES t-Southern Stand. 
1 Ex. Sliced Yellow, ... we 
Standard White 


2%, 


Yellow ...... 


Seconds, White........... 


Yellow 


Standards, White......... 


2 
2 
2 
2 ” 
3 
3 
3 


Yellow........ 
White......... 
Yellow..... 


SSS 


I 65 


F: 


sas 


CANNED VEGETABLES PRICES—Continued. 


70 
7s 
4 $e 


6 ce 
75 


: 34 THE Canning TRADE 
Baltimore Sew Verk  Chieage 
170 +1200 2 
2 25 2 30 
go: 92% 
2 
Green 235 245 Ne, 2....... 85 87% 1 10 
White, Large 2%.......235 230 230 80 & 8e 
Green, {75 “ i 2 Bo 95 
Green, Square .......200 210 210 1 315 
: : Round “1. ........ I 20 115 1 
I 165 | 55 55 
I I 15 — 
: 1 70 2 
| “ “ 22% 85 
65 
3 2 40 
I 25 
112% 87% 85 85 
60 85 75 
I I 25 2 oe 25 
I 1 10 65 
67%... 
350 400 
70 7 oo 
65 65 
“ 2 Red Pitted......... I 50 
% 65 1 1 
72% I I 
I I 40 
go 
I 45 
1 85 ” ‘Yellow... 
” ” 
” 


CANNED FRUIT PRICES—Continued. 


Baltimore flow York 
PEACHES}-No. 3 Selected, Yellow......... 1 60 1 60 
Seconds, White......... 85-95 95. 
” YVellow...... 95 
3 Pies, Unpeeled............ 60-65 7° 
Unpeeled........2 e0-2 25 245 
PEARS{-No. 2 Seconds in Water.............. 55 
3 Seconds in Water........ 673-70... 
” 3 Standards in Water............. ...... 
” ” 
PINE- Bahama Sliced Extra No. 2 in ee 1 65 
APPLE* ” Grated ” 
I 30 I 40 
Hawaii Sliced Extra ” 2%..... 1 85 1 85 
” ” ” Stand. 2 £35 I 35 
Grated Extra 2 I 50 1 55 
Shredded Syrup .... 2§ § 25 
Crushed Water ..... 475 
PLUMS{t—Water 
No, 1 Black Water 
RASPBERRIES§—Black Water No.2 .. go 80 
Red 95 95 
Black Syrup ” 115 
” Black Water’ re ., 
STRAW- Ex. Stan. Syrup No. 2...... idee’; 
BERRIES§— Preserved ” 2...... 125 4e 
Preserved I 65 
Preserved 72% go 
Standard Water Io...... 4 50 
CANNED FISH. 
HERRING ROKE*-Stan. No. 2....... I 
LOBSTER*-Flats, % Ib. 2 
Flats, 1 1b 5 5e 
OYSTERS§-Stan. 5 0z. No 1........... 60 712% 
” 52% 57% 
BALMON—Sockeye Tall ”’ 1....... I 
” flats, 1-lb......... 2 40 
” flats, %-Ib.............. 1 37% 
Chums, Talls 75 
Medium Red, Talls.............. I @5 
SHRIMPt-Wet or Dry "No. 1 2 25 
Wet or Dry No. f....... ine 
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FS 


(*) © Taylor & Sens, Grekers 


New Yerk and Chicage prices Corrected by Special Correspondence. 


Regular and Sanitary Can Prices 


F. O. B. Porn. 


Season 1915. Prices in effect January 1. Car load lots only. 


Regular or Cap Hole Cans 


The American Can Company, Continental Can Company, 
Johnson-Morse Can Company, Atlantic Can Company and the 
Southern Can Company, quote the following prices for Cap Hole 
Ctns:— 


HOLE AND CAP CANS—F. O. B., Factory. 


March 
January 
Size Opening February ‘a Season 
No. 1 1% in. $8.50 perm $ 8.75 perm $ 9.00 perm 
No. 2 1% in. 11.25 perm 11.50 perm 11.75 perm 
No. 2% 21-16in. 15.25 perm 15.50perm 16.00 perm 
No. 38 21-16in. 15.75 perm 16.00 perm 16.50 perm 
No. 8 5 in. 21-16in. 16.75 perm 17.00 perm 17.50 perm 
No. 8 54 in. 27-16in. 19.25 perm 19.50 perm 20.00 perm 
No. 10 21-16in. 40.50 perm 41.00 perm 42.00 perm 
Solder Hemmed Caps, per thousand, 1% inch, $1.10; 2 1-16 inch, 
$1.60; 2% inch, $1.85; 2 7-16 inch, $2.00. 

OYSTER CANS Per M 
8 ounce ' 211-16 inch diameter 2 in. high $ 8.50 
8% 85-16 11.00 
3% 8 15-16 11.25 


Sanitary or Open Top Cans 


The American Can Company, Continental Can Company, 
Johnson-Morse Can Company, Sanitary Can Company, Southern 
=~ eae quote the following prices for Sanitary or Open 

‘op Cans:— 


March 
January 
Size February _ Season 
No. 1 $10.00 per m $10.25 per m $10.50 per m 
No. 2 18.50 per m 18.75 per m 14.00 per m 
No. 17.50 per m 17.75 per m 18.25 per m 
No. 8 4% in. 18.00 per m 18.25 per m 18.75 per m 
No. 8 5 in. 18.50 per m 18.75 per m 19.25 per m 
No. 3 5% in. 20.50 per m 20.75 per m 21.25 per m 
No. 10 41.00 per m 41.50 per m 42.50 per m 
OFFICIAL STANDARD SIZES OF CANS 
anp Cap CANs DIAMETER 
211-16 4 
336 4 9-16 
% 
4 3-16 4% 
4% 5 in 
al 4% 5% in 
6% 6 
2 11-16 4 
3 7-16 4 9-16 
4 1-16 4% 
4% 4% 
434 5 in 
4% 5% in 
6 8-16 7 


CANNERS’ METALS 


5 to 10 tons 1 to 4 tons 


PIG ‘LEAD—Omaha or Federal 6 00 
4x% 9x10 8x10 

24 23 22 
Wire 24 23 22 


TIN PLATES 
14x20, 107 Ibs. Base Bessemer Steel 
14x20, 100 lbs. ‘‘ Bessemer Steel.. 
14x20, 95 lbs. Bessemer Steel 
14x20, 90 lbs. ‘ Bessemer Steel 


8s 
10 
2 85 
3 25 
85 
1 15 
I 30 
1 75 
75 
I 
I 
I : 
I 
I 
5 
4 
3 : 
2 
8e 
95 
I 
SANITARY CANS—F. 0.B., Factory. 
I 55 
I 90 
2 25 
go 
92% 
9 
I 50 
2 90 
5 75 : 
I 25 
I 15 
I 95 : 
219 
I 35 
I 45 
175 
1 05 
I 25 
65 
2 45 
I 40 
77% 
I Io 
2 20 
I 10 
F. 0. B. MILL 
8 55 
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As Brokers View The Market 


Latest information from many sections of the country 
as viewed by the leading Brokers—The canned food 
situation as IT IS—Reports mainly by wire. 


BALTIMORE, MD. 


Baltimore, Md., June 19th, 1915. | 


The most interesting development this week in the canned 
foods situation here, was the large receipts of green string 
beans, white wax string beans, gooseberries and cherries. The 
orders did not come along, in proportion to the pack, although 
the inquiry for each article was healthy. We look for some 
interesting developments next week in the lines of fruits and 
vegetables, and we feel certain that those who anticipate, at 
least, a portion of their season’s requirements will find the 
results of their purchases now will show up on the right hand 
side of the balance sheet, when inventory time rolls around. 


_ Spot tomatoes still hold the center of the stage, and they 
are making new friends daily. The orders came in freely this 
week and well-known brands are being rapidly cleaned up. 
Future tomatoes are practically at a standstill, but the can- 
ners do not show any suspense, because of the lack of orders. 
We are having ideal weather conditions for the growing of 
tomatoes and the coming crop is in excellent shape at this time. 
There is, however, “many a slip ’twixt the cup and the lip” 
and we recommend the purchase of tomatoes at this time at 
the prevailing prices. 

The packing season for peas is about finished, and it was 
a success in point of quality and quantity. Baltimore pack 
peas always take the lead when quality is considered and our 
quotations are certainly low enough to attract the most con- 
servative buyers. The demand for sweet potatoes and spinach 
is about on a par with last week, and corn both spots and 
futures is in good favor. Strawberries continue to attract 
considerable attention at today’s prices, as do new pack goose- 
berries, red cherries and white wax cherries. Pineapples are 
quiet, except pie grated, which is much in demand, with very 
light stocks in the hands of the canners. 

Cove oysters are dull but the prices remain the same. 

THOMAS J. MEEHAN & CO. 


THE Canning TRADE 


ABERDEEN, HARFORD COUNTY, MD. 


Aberdeen, June 17, 1915. 

Tomatoes—The market on tomatoes presents no new de- 
velopments this week except that the demand is more widely 
scattered, indicating that this section controls the bulk of the 
tomatoes and will be called on to fill the requirements of the 
trade until next canning season. 

There is practically no demand for future tomatoes, ex- 
cept for special brands. Packers, however, are not showing 
any anxiety to force sales and the market is nominally 52% @ 
55c for 28, 72% @75c for 3s and $2.15 @2.25 for 10s. 

Corn—Spot corn is cleaning up fast, especially the whole 
grain variety. It looks as though this grade will be entirely 
sold out before packing season. 

’ The market on future corn igs unchanged. The recent 
heavy rains in this section have retarded planting to some 
extent. We can book orders for future corn at 65@75c for 
Shoepeg and 60@75c for Maine style, according to quality and 
all under bright attractive labels. When in the market will 


appreciate your inquiries. 
C. W. BAKER & SONS. 


INDIANAPOLIS, IND. 


Indianapolis, Ind., June 18th, 1915. 

The tomato market is quiet but very firm. Standard No. 
3s are quoted at 72%%4c; No. 2s 55c, extra standards at 75c and 
No. 2s of this quality are quoted at 57%c and No. 10s at $2.30. 

In corn the demand is fairly good and thé market is be- 
coming well cleaned up on standard corn and is almost entirely 
bare of fancy quality. Standard Ohio and Indiana corn are 
— at 60c, Illinois at 65c and Country Gentleman at 75c 
Cc. 

Nearly all packers are running on peas this week, and most 
of them will finish by July Ist. The yield is fair, but the acre- 
age has been very much reduced. The weather has been ideal 
for pea packing during this week. Standard Early Junes are 
now quoted at 65c. 

There are no gallon pumpkin left and No. 3 of this article 
is now quoted at 55c. The demand for kraut is light at the 
quotation of 50c to 55c for No. 3 standards. 

HARRY C. GILBERT COMPANC. 


WAUKESHA, WIS. 


Waukesha, Wis., June 18th, 1915. 
Continued cold, wet weather is holding the peas back and 
doing some damage to crops on heavy soils. The crop may be 
seriously injured if extremely hot weather should develop. 
Cheap spot peas are practically exhausted and the demand is 


good. 
CRARY BROKERAGE CO. 


CANNED GOODS EXCHANGE 
Year 1915—1916 


President, A. Kerr Vice-President, Jno. R. Barnes 
Treasurer, LEANDER LANGRALL Secretary, Wu. F. Assau 


COMMITTEES: 


Executive: F.A.Torsch EpmunpC. Waite ALsBEert T. MYER 


Arbitration: Hampton STEELE C.J. ScHeENKEL FRANK A. CuRRY 
Cuas. G. Summers, Jr. TT. PRESTON WEBSTER 
Commerce: D.H. Stevenson Jno. 8. Gings, Jr. A. J. HUBBARD 
E. F. THomas SILVER 
Legislation: Gro. T. Puitirrs Rvurvus M. Gress W. E. Ropinson 
W. G. WIntTERBoTTOM E. V. StockHam 


Claims: Benz. HAMBURGER Wma. A. WAGNER Jas. B. Puatr 
E. H. Jno. W. ScHALL 


Hospitality: H.W. Kress D. Hayes Stevenson’ W. F. Assau 
Brokers: Harry A. WaAipNER Wma. HENRY FLEMING 
Militia: W.G.Davenerty C.F. Burrerrietp Leroy LANGRALL 


Counsel: G. H._H. Emory Chemist: Cuas. GLASER 


IF YOU WANT 


A New Formula 

Special Information 
Factory Advice 

Process Times and Data 
The Services of an Expert 


Consult 


W. L. HINCHMAN 
1 W. Main Street - HADDONFIELD, N. J. 


q 
— 
| 
/ 


THE Canning TRADE 


STEVENSON & CO’S 


LATEST IMPROVED LOCK SEAM 


BODY FORMING MACHINE 


For forming and locking the bodies of | 
round, square or irregular shaped tin cans 


Pat. Nov. 19th, 1901, June 20th, 1905, July 4th, 1911 


The cut illustrates our latest improved lock 
seam body forming machine; this machine 
has a capacity of not less than 60,000 per- 
fectly formed and locked bodies per day 
of ten hours. The machine is the latest 
improved, up-to-date and is superior to any 
on the market. It is simple in operation, 
constructed of the best material and work- 
manship, fully guaranteed and has a host 
of satisfied users. 

The cut shows machine without soldering 
attachment, we furnish it with or without 
soldering attachment as desired. Prices 
and references (from users) on application. 


MANUFACTURED BY 


STEVENSON & CO., Inc. 
601-7 S. Caroline St. BALTIMORE, MD. aaa 


No. 1. 


ATLANTIC CAN CO. 


OF 


Oyster Steam Box 


With Improved Hinged Door; Making the 


QUALITY 


Edw. Renneburg & Sons Co. 
Machine and Boiler Works 


WORKS: OFFICE: 


ATLANTIC WHARF 2639 BOSTON ST. | BALTIMORE 


Boston @ Lakewood Ave. Baltimore, Md. 
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EMPLOYMENT EXCHANGE. 


NOTICE *O ADVERTISERS.—Paid subscribers can use this 
column Free for securing either positions or hands. To all others 
the charge is $2.00 per inch, per insertion $5.00 menthly; cash 
with order, Where the address is care of Tox Canning TRADE, 
stamps should be sent to be used in forwarding answers, as the 
P. O. requires renewed postage on such. 

Advertisements will be carried for ONE MONTH from 
date received, unless notified to the contrary at the end of 
one month. Advertisers should drop us a postal if the ad 
is wished continued. 


SITUATIONS WANTED. 


THE Canning TRADE 


SITUATIONS WANTED—Continuea. 


WANTED—Position as Superintendent-Processor, by an 
expert Processor and Engineer, with twenty years of practical 
experience packing fruits and vegetables; understand Sanitary 
and Cap-hole Cans and Capping Machines; can superintend 
building and remodeling plants to the best advantage, and 
pack goods according to the food laws. Am sober and steady 
and can furnish satisfactory references. Address 


G. G. W., 612 East Grand River street, 
Clinton, Mo. 


POSITION WANTED—By man of several years’ can expe- 
rience, having extensive personal acquaintance with purchasers 
of Packers’ Cans and the General Line in Middle West, South, 
Southeast and Souchwest. Address 


BOX B-174, care The Canning Trade. 


NOTICE—If you want reliable, expert processors, super- 
intendents or managers of canning plants, write to the Secre- 
tary of the Processors’ Association, care of The Canning Trade, 
Baltimore, Md., and he will place you in correspondence with 
numerous parties who are either open or wish to make a 
change. No charges whatever will be made for services or in- 
formation furnished. 


WANTED—Position as Superintendent or Processor by a 
canner experienced in packing a full line of fruits and vege-= 
tables catsup, jams and jellies. Am sober and steady and can 
furnish satisfactory references. Address Box B-167, care The 
Canning Trade. 


Wanted—Connection desired with a reputable house put- 
ting out an extensive line. Have had many years’ practical 
experience in canning, preserving and manufacturing general 
food supplies; and have enough chemical and bacteriological 
knowledge to do routine work. Address 

BOX B-158, Care The Canning Trade. 


Position Wanted—Energetic high-grade man experienced 
in the organization and operation of Canning Factories now 
open for a contract. Can build factories, assemble machinery, 
interest farmers in growing suitable crops, etc. Competent 
processor, executive and thoroughly experienced salesman, If 
you want a Cannery in your town I am the man to develop 
your project. Address 
BOX B-157. Care The Canning Trade. 


WANTED—Position as 
Thoroughly experienced in all lines of canned foods; sober; 
best of references. Can equip plant or direct alterations. Ad- 
dress B 189, care The Canning Trade. 


Superintendent or Processor. 


WANTED—Who is looking for a manager, superinten- 
dent and processor with practical experience in detail from 
start to finish, handling help, machinery and processing fruits 
and vegetables. Southern, Western or Middle West plant pre- 


ferred. Address Box B-184, care of The Canning Trade. 


WANTED—Position as Superintendent and Processor by 
experienced practical man, who packs all kinds of fruits and 
vegetables, including a full line of winter goods; willing to ac- 
cept a moderate salary, either by the year or season. 


Address “BOX 307, Rossville, Ill.” 


WANTED—Position as Superintendent Canner by a prac- 
tical canner of 27 years’ experience on all lines of fruits and 
vegetables. Address 

DOUGLAS LITTLE, 


216 Blackford St., Indianapolis, Ind. 


WANTED—Position as Superintendent or Processor, by 
practical man, with twenty-five years’ experience in packing all 
kinds of Vegetables, Fruits, Oysters, Shrimp and Herring Roe; 
thoroughly familiar with all kinds of machinery. Address 


BOX _B-201, care The Canning Trade. 


WANTED—Position as Superintendent-processor. Have 
had 23 years’ experience in New York State packing general 
line of vegetables. Can give satisfactory references. Address 

,“Box B-161,” care The Canning Trade. 


Wanted—Cider Vinegar maker would like steady position 
with good firm. Understand handling and installing genera- 
tors. Can furnish good references. Understand all factory 


details. Address 
“BOX B-165,” care The Canning Trade. 


WANTED—A position with a first-class Canning House in any 
capacity, either to travel or superintend the plant; ample ex- 
perience. AUGUST HELLWEG, Marion, Va. 


POSITION WANTED—By an experienced superintendent 
and processor in the pickle business. Knowing the business 
from A to Z, can direct building of plants and install ma- 
chinery. Can furnish best of reference. Address Box-179, 
care The Canning Trade. 


HELP WANTED. 


An old Baltimore Cannery requires services of brainy 
Office Man, one familiar with the business, who has the ability 
to make business trips when necessary, etc. Good opportunity 
for the right man. Necessary to state past experience in appli- 
cation. Address BOX B 196, 

Care The Canning Trade. 


WANTED—tThoroughly competent Catsup Cook. Must be 
able to turn out strictly first-class, non-preservative goods. No 
other need apply. Address 

“BOX B-172,” care The Canning Trade. 


WANTED—An assistant foreman for a Pennsylvania can- 
ning and preserving house. Must have knowredge of the man- 
ufacture of catsup and sweet goods. State salary. Address 
Box B-186, care the Canning Trade. 


WANTED—A man who has a good knowledge of the soup 
canning business. Address Box B-191, care The Canning 
Trade. 


WANTED.—A man of middle age, good habits and ex- 
perienced as superintendent, salesman and all around canning 
factory man, desires to make change for 1916. MkKeferences 
furnished. Address Box B-137, care The Canming Trade. 


WANTED—A pulp cook who knows how to handle steam- 
jacketed kettles, to take charge of pulp floor. Answer, stating 
wages wanted and references, to Box B-197, care The Canning 
Trade. 


A CANNED FOODS SALESMAN—With good experience 
and wide established trade throughout the Southern States 
wishes to connect with a well established packer. Address 
Box B-192, care The Canning Trade. 
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CHICAGO CANONSBURG BALTIMORE NEW YORK SYRACUSE 


CONTINENTAL CAN CoO.,, Inc. 


TO THE CANNING TRADE: 


We have five of the largest and best equipped 
Can Factories in America, making all types of cans 
for canning house purposes; including hole-and-cap 
cans, with solder hemmed caps, and open-top (or 
sanitary. cans, which we sell in conjunction with 
our famous Continental Closing Machines. 


Our Cans and Closing Machines are without 
exception the best in the country; our shipping 
facilities are unexcelled, and the personal attention 
we give to each and every order, makes our service 
to our customers unique in its efficiency. 


The factory nearest you will give you any 
information you require—write us. 


~ CONTINENTAL CAN COMPANY, Inc. 


Thos. G. Cranwell, President. 


War 
at 


